a | Coe 
E may live without poetry, music and att ; 

We may live without conscience, and live without heart ; 
We may live without friends; we may live without books ; 
But civilized man cannot live without cooks. 


He may live without books, —what is knowledge but grieving ? 

He may live without hope,—what is hope but deceiving ? ? 

He may live without love, —what i is passion but pining 2. 

But where i: is the man that can live without dining >" 
—Owe n | Mer edith. 


Good Things to Eat 


Ano 


Ihow_ to Prepare Them 


“iL mankind’s concern is Gbharity.’’—Pope. 
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This book bas been prepared by the Ladies ot 
the Welland Branch ot the Women’s Instte 
tute, in aid of Welland County hospital = = 


Printed at the Office of the Tribune, Welland. 


COMMITTEE. 


Mrs. Cowper, Pres. of Wom. Ins. 

Mrs. John Gaiser, Sec.-Treas Wom. Ins. 
Mrs, F. C.° Hobson; Convener of Com, 
Mrs. Wells. 

Mrs. Valencourt. 

Mrs. Cohoe. 

Mrs. Baldwin. 

Mrs. MecNiece. 

Miss M. Smith. 


Miss F. Hobson. 


“Some books are to be tasted, others to be swallowed, and some few chevies 
and digested.”---Francis Baeon. 


Greeting: 


The Women’s Institute of Welland, being desirous of 
helping to build the Hospital, so sorely needed, have 
prepared this little book of tried recipes, hoping that by 
selling a large number for a small price they may adda 
fair share to the money already collected. The ladies 
particularly engaged in the compiling of the book wish 
to present their sincere thanks to the business men olf 
Welland and elsewhere who have advertised herein, thus 
defraying the greater part of the expense of publication 
and thereby allowing a larger share of the proceeds to be 
given to the Hospital. 


‘“Who does not in some sort live to others, does not’ live much to himself.’’--- 
Montaigne. 


McLaren & Co. 


LIMITED 


ST. CATHARINES, ONT. 


Seasonable Merchandise 
Reliable Goods Moderately Priced 


HE strong combination throughout the store is Style 
and Value, and we are always in a position to supply 
you with what is correct. We have anticipated your 
every requirements in the varied stocks of Seasonable 
Merchandise. Our well appointed store is full to over- 
flowing with the newest and latest dictates of the fashion- 
able world. Not a week passes but what we receive from 
our buyers abroad some new novelties which places us in 
a very enviable position. QOne of the advantages of deal- 
ing with us is that practically everything required by Men, 
Women and Children in Fashionable Apparel. House 
Furnishings, Carpets, Furniture, China and Glassware, can 
be bought here. 
We guarantee the price of everything we sell to be as low ~ 


or lower than the same quality of goods can be bought 
for elsewhere. Should you in any way be dissatisfied with 
anything purchased from us, the goods can be exchanged, 
if returned promptly and in good condition, or have your 
money returned without the slightest hesitation. Such 
guarantees as these make buying at this Store perfectly 
safe. All goods marked in plain figures. Terms Cash. 


Good Things to Eat 
and bow to Prepare Them. 


“Let us live well, simply, economically and artistically.” 


Proper preparations is a final thing to be considered. 

No matter how carefully the food materials may- be 
purchased, or how thoughtfully the amount of proteid 
or starch may be proportioned, if the cook fails to com- 
bine the materials-well and put before one dainty, appe- 
tizing dishes, the results will be poor. 

THE DINING ROOM. 

One of the most important rooms in the home.is the 
dining room, as it is the room in which the housekeeper 
Woke os homemaker shows her greatest skill. It is also the 
room from which the man a the house goes directly to 
his daily task : the remembrance of a bright attractive 
room, with a breakfast well cooked and properly served. 
will greatly relieve the pressure of a severe day’s work. 

In all work in cooking more and more attention is 
paid to exact measurement. Because cooking is a 
chemical process we know. that it must be exact, and 
each step as well; the measurement, the combining of 
ingredients, the heat and the time allowance. These are 
the elements that enter into successful cooking. Use 
glass measuring cup divided into quarters, thirds and 
halves. It is the cup used by all cooking teachers and 
cooks of authority. The cup contains half a pint, two 
gills, of liquid or half a pound of granulated sugar or 
butter. 

A tablespoonful, holding half an ounce of sugar or 
butter, level measurement, and_a teaspoon, level full, 
holding sixty drops, are the standards of measurement, 

Flour is measured after sifting once and is put into 
the cup with a spoon, and a level cup is meant. A table- 
spoonful or a teaspoonful is measured level. 

Half a tablespoonful or teaspoonful is obtained by 
equally dividing a spoonful lengthwise of the spoon. A 
quarter tablespoonful or teaspoonful is measured by 
equally dividing a half spoonful crosswise. 
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Ornamental Trees 
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‘* What a clear way you have of putting things. ’--- Lewis Carroll. 
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SOUPS. 


General Directions. 

Rub. salt into: meat for soups, as. the salt extracts 
the’ juices. Put meat into cold’ water for soups, as 
slowly heating also extracts the juices. Always skim 
often, as soon as the water begins to simmer; do not 
add the salt and other seasoning till the scum ceases to 
rise. Do not boil after the juices are extracted, as ‘too 
miuch boiling injures the flavor. Never cool soup in 
inetal, as there nmay be poison in the soldering or other 
parts. If you flavor soup by vegetables do not boil 
Piemimin the soup, but .in very little water, which is to 
be added to the soup with them, as it contains much of 
their flavor. When onion is used for flavor slice and fry 
it and dredge on a little flour, add the water in which 
the vegetables for soup were boiled, or some meat broth, 
and then pour it into the soup. If you flavor with wine, 
soy or catsup, put them into the tureen and pour the 
soup upon them, as the flavor is lessened by putting 
them into the soup kettle: -Keep soup covered tight 
while boiling to keep in flavors. If water is added it 
must be boiling. | 

The rule to guide in using salt and pepper is a heap- 
ing teaspoonful of salt to a quart of water, and one- 
sixth as much pepper. But as tastes differ and salt and 
pepper may differ in strength, the cook can, on trial, 
change the recipe with a pencil. Soup stock is broth of 
any kind of meat prepared in large quantity to keep 
on hand for soup. Beef and veal make the best stock. 
One hind shin of beef makes-five quarts of stock, and one 
hind shin of veal makes three quarts. Wash and put 
into twice as much water as you wish to have soup, 
simmer five or six hours. All kinds of bones should be 
broken and boiled five or six hours to take out all the 
nourishment ; the liquor then strained and kept in 
earthenware, NOT IN TIN. Take off the fat when cool. 
Cool broth quickly and it keeps lonver. Soft water is 
best for soups. <A little baking soda improves hard 


H. J. GONDER 


REAL ESTATE EXCHANGE 


Office Main Street, Welland, Ontario 
TE LEP O Ngee 


gress as a Manufacturing Centre. Cheap Electrical Power, 
Unrivalled Shipping Facilities, Natural Gas, Central Location, 
etc., are the principal causes of this rapid giowth. 


Real Estate Values 


are rapidly advancing. You cannot make a mistake in buying 
property in Welland, the coming manufacturing city of Canada. 
I have a large list of very desirable town properties for sale, com- 
prising Residences, Stores, Building Lots, Factory Sites throughout 
the town and suburbs. Properties at all prices to suit comers. In 
some cases will exchange for outside properties. 


T= TOWN OF WELLAND is now making remarkable pro- 


Niagara District Farms For Sale 


My list contains choice Grain, Fruit and Stock Farms, large and 
sruall. These farms are listed at prices prevailing before the boom 
struck Welland, consequently are offered at much less than their 
present value. If vou want a good farm buy now. <A word to the 
wise should be sufficient Write me for description of property you 
want to buy, or call at my office, West Main Street; Welland, Ont. 


H. J. GONDER 
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water. Stock will keep three or four days in cool wea- 
ther ; not so long in warm. Keep it in a cool place. 
When used heat to boiling point and then take up and 
flavor. Put in the salt and pepper when the meat is thor- 
oughly done. Thin soups must be strained. If to be 
made very clear stir in one or two well beaten eggs with 
the shells and let it boil half an hour. 


CREAM OF CORN SOUP. 

Score Six ears of corn down the centre, press out all 
fleshy portions, leaving the husks on the cob. Put a 
pint of milk over fire in double boiler, add one table- 
spoon of butter, one of flour, rubbed together, and stir 
until the milk is smooth and hot; add corn, half tea- 
spoon salt, some pepper ; cook for ten minutes. 

POLATOsS0UR: 

Four potatoes, one quart of milk, two slices of 
onion, three tablespoons of butter, two of flour, one and 
one-half teaspoon salt, one-quarter teaspoon celery salt, 
one-eighth teaspoon white pepper, a few grains of cay- 
elne pepper, one teaspoon chopped parsley. —Miss_ Car- 
lyle. 

DRIED BEAN SOUP WITHeSALT PORK. 


Soak a pint of beans over night in soft water, next 
inorning put them to cook in three quarts of w ater with 
a teaspoon. of sugar, let them boil gently four hours. 
Boil half aepound of salt’ porksin: another pot for one 
hour, take off the skin, put the pork in the soup and 
cook one hour longer; season and strain.—Mrs. F. C. 
Hobson. 


CLEAR SOUP. 


Clear soup is made from a shin of beef or from beef 
and veal. Crack the bones and cut the meat into fine 
pieces. Cover with cold water in the proportion of one 
quart of water to a half pound of meat and bone. Bring 
to the simmering point and keep it at that temperature 
for several hours. To'have good clear soup the temper- 
ature must be kept even. If the water boils vigorously 
the gelatines of the meat do not dissolve and so a por- 
tion of the good is lost. Cool and skim off the fat. 
Re-heat, adding the flavorings : An. onion with a few 
cloves stuck into it, a small carrot chopped fine, a tea- 
spoon of celery seed, a teaspoon of black pepper, two 
tablespoons of salt. To make perfectly add the white and 
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shell of an egg, remembering that the soup must be cold 
when these are added. Bring to a boil, but do not boil, 
and serve. This process is the basis of all soups made 
from meat, no matter what kind, and the stock thus 
made can be kept for several days. 


CHLERY SOUP. 

One head of celery, one tablespoon of butter, one 
tablespoon of flour, one tablespoon of chopped onion, 
one pint of water, one pint of milk, half teaspoon ot 
salt, hall salt spoon of pepper. Wash and scrape the 
eclery--and,< clit “into” half-inch spieces?= Put vinto= the 
pint of boiling water, boil until very soft and mash in 
the water in which it has been cooked. Cook the onion 
in the milk. Mix the butter and flour together and cook 
in a Saucepan until smooth, being careful not to brown 
it, and stir into the boiling soup; add _ the seasoning 
and boil five minutes and strain.—A. C. McNiece. 


TOMATO SOUP WITHOUT MILK. 

One quart of tomatoes, one pint of botling water, 
two tablespoons flour, heaping, one tablespoon of but- 
ter, one teaspoon of salt, one teaspoon of sugar. Let 
tomatoes and water come to a boil, rub flour, butter and 
some of the tomatoes together, then add to boiling 
tomatoes, add seasoning, let all boil for fifteen minutes, 
strain and serve with croutons.—Mrs. C. A. Tove. 


NOODLES FOR SOUP. 

Break an egg in a cup, add one teaspoon of salt and 
beat; fill the cup with sweet milk and add flour to 
inake a very stiff dough. Roll as thin as possible, cut in 
sinall strips and dry, when it will be ready for use by 
boiling in soup stock one-half hour. 

GREEN PHA SOUP. 

Creain one large tablespoon melted butter, one 
tablespoon flour, add two cups cold milk very gradually 
and keep stirring it all the time; do not let it get 
lumpy. Drain a can of peas and mash them through 
colander, season with pepper and salt, then put it on 
stove and let it get good and hot. Just before serving 
mix peas and sauce. Be very careful not to let them 
boil after they are mixed. It is nice to drop a spoontul 
of whipped cream on each plate when served individu- 
ally.—Mrs. J. G. Gardner. 
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PBHWANG SOU POWIEH. TOMA POR S. 

One cup of beans, one potato sliced, one onion sliced, 
add three quarts of water and boil until very soft, then 
strain through a sieve. Now add suflicient water to 
make two quarts of soup when done. Now season with 
one half teaspoon olf celery: salt, one quarter ‘teaspoon 
~ white pepper, two tablespoons of good tomato catsup, 
two large tablespoons butter, and salt to taste.—H. J. 
Best. 

OX EAT SOnU Pe 

In hot sauce pan place good sized piece of butter 
and brown. Wash and cut three ox tails and place in 
browned butter and fry, then-.pour all in pot with four 
quarts of boiling water, cut fine one onion, One carrot, © 
sprig of parsley and celery. Boil two hours and a half, 
salt and strain. When cold skin fat off, add one table- , 
spoon of tomato catsup. When boiling stir two table- 
spoons flour mixed in cold-water. Simuimer till ready. 

CREAM TOMATO SOUP 

Put six large ripe tomatoes, or one can, on to stew, 
with one medium sized onion and one smal] stalk of cel- 
ery ; when cooked very soft rub through a sieve aid 
season to taste with salt and pepper. Heat in a double 
boiler one pint of milk thickened with two teaspoons of 
flour rubbed smooth in a very little cold milk. Cook 
ten minutes and add two heaping teaspoons of butter. 
Add -to the tomatoes half a teaspoon of soda, stir well 
and add the boiling milk. Do not cook after the milk 
is added as the soup will curdle—Mrs. Peter A. Upper. 


DUTCH CROUTONS TO SERVE WITH SOUP. 
Cut buttered bread half inch thick in slices and then 
erosswise in little cubcs, place in baking dish and brown. 


The Best Recipe 


we know, is to 


“Get the Habit” 


and TRADE AT the 


Ross Coy’s Big Store 


3 East Main Street 


Welland - - alte 


bed (ide | House Farnishies 
Ladies’ Ready-to-Wear Clothing 
Hats, Caps & Men’s Furnishings 


We carry the largest and best assortment 
in all the above lines shown in the county, 
and would urge an inspection of the goods 
carried by us, as we feel sure we can satisfy 
the most exacting taste. 


THE ROSS CO. 


Greater Welland’s Greatest Store 


PHONE 52 


AGENTS FOR STANDARD PATTERNS 


‘The silvery fish, 


Grazing at large in meadows submarine, 
Fresh from the wave, now cheers 
Our festive board.” 


FISH. 


GENERAL DiIkKKCTIONS. 


It is essential that fish should be perfectly fresh, 
thoroughly cleaned and carefully cooked. I underdone 
it is not eatable; if cooked too long it loses flavor 
and becomes dry. When fresh the cyes are bright,- the 
gills red, the fish firm and odorless. In skinning a fish 
a firmer grasp may be obtained by putting salt on the 
hand, and with the aid of a knife the skin can be remov- 
ed without tearing the flesh. To bone a fish cut ofl 
head, lay the fish out flat with bone uppermost and 
begin at the head, and with the fingers or sharp knife 
loosen the bone from the flesh, gently drawing out from 
“their encasing the smaller bones at the side Carefully 
loosen the bones all the way to the tail. In-boiling or 
steaming fish wrap in cheese cloth and do not allow it 
rosvuenchetiite- Dotto: of the ketfien “a dd« to. the <water 
one teaspoon of salt ard one tablespoon of vinegar to 
every two quarts of water, using sufficient. water to 
entirelye cover jtheviish: Do not put into cold water as 
that extracts the flavor, nor into boiling water as that 
breaks the skin. Lower the fish gradually into warm 
water-and letat come quickly:to the boiling point, then 
draw to the side of the range and let simmer till dove 
Ten minutes to the pound alter the water has begun to 
Simmer. For: baked fish use the same stuffing as for 
chicken. 


Peed roo WL GE best ts H 
Wrap fish firmly in a cotton cloth. Boil one-hour 
in salted water, drain.and lay on platter. Serve with 
a Sauce nade of two tal! « cons butter, one tablespoon 
flour, one cup boiling water. Garnish with 
hard boiled eggs. 
| SALT CREAMED CODFISH. 
Put codfish to soak the night before in cold soft 


EAT 
Wright's : Bread 


The Bread with that 
Nutty Flavor. 


PHONE 154 


The Best Recipe 


- For a bright cheerful face is an appointment and 
sitting at 


me Wilson Photo Studio 


Styles and Mountings | 
We lead in - Excellent Finish 


Courteous Service 


C. B. WILSON, Prop. MISS M. CANNIFF, Assistant 
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water. In the morning if fish is fresh enough, (if not 
change water and soak a while longer) pick over care- 
fully,=taking out .all-the bones... Make «a. rich cream 
sauce and drain water from fish and add to the cream 
sauce. Garnish with hard boiled eggs and parsley. Do 
not boil, as boiling hardens the codfish. 


TO STUFF AND BAKE FISH (EXCELLENT.) 


Soak stale bread in cold water until soft, drain and 
mmash fine, stir in a spoonful of drawn butter, a little 
salt and pepper, (two raw eggs make the dressing cut 
smoother) and spices if liked. Fill the fish with this 
and sew it up, put a little water in a baking pan with 
a small lump of butter, place the fish in this and bake 
forty or fifty minutes. Bass, shad and fresh cod are all 
good baked.—A. C. McNiece. 


FINNAN HADDOCK. 

Steam to loosen skin. Remove skin and _ bones ; 
cook with little milk in slow oven fifteen minutes, then 
remove the fish and thicken the milk with a little flour 
and add tablespoon of butter and pepper and salt and 
pour over fish. 


SAUCH FOR FISH. 

One-half cup of butter, two eggs, one tablespoon of 
lemon juice, one-quarter teaspoon of salt, a dash of 
cayenne, one-third cup boiling water. Break the eggs 
in a bowl, beat until light, add lemon juice and one- 
third of the butter. Place bowl in boiling water and 
beat till butter is melted ; add second third of butter 
and continue beating, adding the last third as the sauce 
thickens. , Add the boiling water gradually, salt, pepper 
and beat till mixture is thick enough to cling to the 
beater. 


SALMON LOAF. 


One can of salmon, two-thirds cup of cracker 
crumbs, three-quarters cup of milk, two eggs, one tab- 
lespoon of butter, one teaspoon salt, one-quarter tea- 
spoon pepper. Bake one-half hour. 


CREAMED OYSTERS. 


Two tablespoons butter, two tablespoons flour, one 
pint milk, one pint oysters, boil in their own liquor, 
drain and add to the cream sauce. Cream can be used 


The Vassar Shoe Tor Women 


Requires no *t breaking in.” The first me 
you put them on they feel (eee 


$3.00, $3.50 and $4.00 © 


TRY A PAIR NEXT TIME YOU NEED FOOTWEAR 


D. McCAW & SON 


WELLAND, - ~ ONTARIO 
HICKEY'S 
5c, 10c, 5c and 25c STORE 


EVERYTHING for COOKING 
== — |NCLUDING= = 
GRANITEWARE, TINWARE 


EARTHENWARE and CHINA 
gS DSN ST 7s eR 
At prices not met els: where. Come in and look them over. 


OPPOSITE COURT HOUSE. 


PHONE 103 
FOR OF ALL 
FRESH Fi | | eng Hl KINDS 


149 EAST MAIN STREET 


b 
Also New and Second Hand Stoves, Furniture, etc. 
All kinds of New and Second Hand Goods bought and sold. 


ROBERT DOAN, THE irisH JEW. 
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instead of butter, and the cream sauce is greatly im- 
proved by adding one well-beaten egg.—Mrs. A.O.B. 


- LOBSTER NEWBURG. 

One, pint chopped lobster, yolks of three eggs, one- 
half pint.of cream, one teaspoon. salt, cayenne,- two 
teaspoons butter. Beat the egg until light, add the 
cream, and turn into the chafing dish. Stir until the 
sauce thickens, add the lobster, stir until very hot, add 
one gill of sherry and seasoning. Pour over hot toast 
and serve.—Mrs. J. R. McCollum. 


OYS THR Pig: 

One pound of pull paste, well cooled, three quarts ol 
oysters,;-put in a strainer over a'deep bowl and stir 
until all the liquid has gone through. Put cup upside 
down in dish lined with pastrv. Place the oysters 
around, then a litile butter, a little> pepper}; ‘worcester 
Satices-a@ little rich cream. Put in oysters until dish is 
full, add more creain and seasoning, cover with pastry 
and bake carefully for about three-quarters of an hour. 
If required add more liquid before covering with crust. 

—Bertha S. Phin. 


be STEAMED SALMON. 


One can of salmon, one cup fine bread crumbs, three 
eggs beaten into one tablespoon of melted butter, and 
one teaspoon of chopped parsley, also pevper and salt. 
every little nit improves™it. Put into agbuttered 
bowl and steain for one hour. 

SAUCE—One pint of milk, one tablespoon of flour 
AnCsaclittic butter Mig >: Cowper. 


SALMON OMELET. 

Nine eggs, half can salmon, including the. liquor, 
salt, pepper, and chopped parsley to season. Beat eggs 
slightly, add the fish finely minced, the liquor, parsley, 
salt and pepper. Pour in hot buttered pan and fry until 
a light brown. Loosen from edge of pan and roll the 
omelet.—Mrs. A. O. Beatty. 

CLAM CHOWDER. 

Three dozen clams, one good-sized soup bone, one 
pound salt pork, six medium sized potatoes, three car- 
rots, one quart tomatoes. Put bone on to boil in four 
quarts water (cold). Just before boiling point ~ is 
reached skim well, let simmer for five hours, open clams, 
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EXCLUSIVE LADIES’ STORE 


TO HAVE and | 
TO HOLD | | 


HAT is our constant aim and ambition--first, 
4p to have you for a customer, and then to hold 

you fora permanent customer. 

To this end, we are doing the best we know 
how to give you constant offerings of those things | 
which are newest in apparel for women, and give 
them to you in the best qualities possible and at 
the lowest prices possible. 

In other words, we are always trying to make 


- our merchandise, our service and our prices just 
a little bit better than you will get elsewhere. 


Let’s get acquainted. 


KF. N. McCONNELL aul BUS 
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BUY THE BEST « IT PASS 
The Best People in Canada 
i ASK FOR 


Saat) “Goodwillie’s” 
We 4 Glass Canned Fruits 


They give satisfaction every 
time, and cost no more than 
imitations. The choicest fruits 
are used in season, only. 


All the Leading Grocers handle them. 
TRY THEM. 
ead LLIE & SON :: ONTARIO. 


ROSH & LAFLAMME, Montreal, , Que., Bookers. _ 
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save all the liquor, chop them fine, cut potatoes and 
carrots into dice, then add stock, chop salt pork and 
fry to a crisp, drain all the fat off, add the crips, stew 
gently for one hour; pepper and salt well at the begin- 
ning. When all is done add one quart of cream. Serve 
hot. Half the quantity for a family of four.—C. Cohoe. 
SCALLOPED OYSTERS. 
sprinkle a buttered dish with bread or cracker 
crumbs, thén put in a layer of oysters, some bits of 
butter, a little pepper and salt and repeat until the dish 
is full, having bread crumbs and butter on top. Pour 
over a little milk and the liquor from the oysters. Bake 
until a light brown.—Mrs. J. C. Warner. 


: CREAMED SALMON. 


One can salmon, remove the bones, put in trying 
pan with one cup rolled crackers, one tablespoon butter 
and enough tnilk to moisten ; pepper and salt to taste. 
Add-imore milk as it thickens. Let boil, put on a plat- 
ter, cover with bread crumbs and put in a quick oven 
and brown. 


FISH BALLS. 


To four cups of cold fish, freed from bones and 
flaked, add one cup of hot mashed potatoes, seasoned 
with butter, pepper and salt, and one egg. Mix all well, 
put in the ice box to get stiff, and make into balls and 
PMyatneuot putter. “Rollindlour, beloresirying— HM 
Wells. 
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‘* Cook, see all your sauces 
Be sharp and poignant in the palate, that they may 
Commend you; look to your roast and baked meats handsomely, 
And what new kickshaws and delicate made things.” 


Beaunront &: letcher. 


MEATS. 


General Directions. 

Long, slow cooking breaks down the fibre of meat, 
and so makes it more tender. Whatever method otf 
cooking is employed this fact should be remembered. 
Many of the tough pieces are the most nutritious ones, 

and can by slow “cooking be made as acceptable as the 
nore expensive cuts. 

In order to shut in the juices meat should at first be 
subjected to a high degree of heat for a short time. <A 
erust will.be formed on the outside, after which the 
heat should be lowered and the cooking proceed slowly. 
The same rule holds for baking, when the oven must be 
very hot for the first few minutes only ; for boiling, 
when the water must be boiling and covered for a 
time, and then placed where it will simmer only ; for 
broiling, when the meat must be placed close to. the 
coals at first, then held further away. ’ 

Tough meats are better boiled because a lower 
degree of heat can be maintained and slower cooking 
insured. Dark meats should be served underdone or 
red; the white meats thoroughly cooked but not dried. 

Dry meats are improved by being larded. 

Clean meat by wiping it with a wet cloth. 

Salt and pepper draw out the juices, therefore do 
not put them on meat before cooking or until after the 
meat is seared. Do not pierce the meat with a fork 
while cooking—if it needs turning better use two spoons. 


ROASTSEURKEBY: 


Beiact a young turkey, rinse the inside of the turkey 
out with several waters. Wipe dry inside and out with 
a clean cloth. Stuff with ‘dressing for fowls,’’ then 
sew up the turkey with strong thread, tie the legs and 
wings to the body, rub it over with. bacon dripping, 
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Silverware, Cut Glass, Ebony 
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In fact everything that a first-class jewelry store should carry. 
When you want to purchase anything in this line call and get our 
prices. Remember we can save you money. 


A. P. BROWN, "Se 


38 EAST MAIN STREET, WELLAND. 


ALL WE ASK 


If you are buying JK WRERELRY or gifts of 


any kind is that you visit our store. 


Our stock speaks for itself—and it speaks with a good 
loud voice, too. 


Our reputation of nearly half a century makes you 
absolutely safe. 


MRS. JAS. TUCKEY. West End Canal Bridge. 
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THE LEADING JEWELER AND OPTICIAN. 


ay 


sprinkle over some salt and pepper, dredge with a little 
flour, Baste the turkey often, turning it round occas- 
ionally. so that every part will be uniformly baked. 
When pierced with a fork and the liquid runs out per- 
fectly clean, then the bird is done. If any part is likely 
to scorch pin Overload: piece of buttered white paper. 
A fifteen-pound turkey requires between three and four 
hours to bake. Serve with cranberry sauce.—H. Wells. 
fame GRAVY otORS EUR Keb, 

Put the neck, heart, liver and gizzard into a stew 
pan with a pint of water ; boil until they become quite 
tender. Take them out of the water, chop the heart, 
gizzard and liver, return to the liquor in which they 
were stewed. This should be added to the gravy that 
dripped from the turkey, having first poured off the fat 
from the dripping pan. Set it all over-the fire, boil 
three minutes and thicken with flour.—H. Wells. 


BHEF LOAF. 


Boil together one cupful of milk and eight soda bis- 
cuits, add four tablespoons of butter, two tablespoons 
of salt, one of pepper, three eggs well- beaten, two ibs. 
of fresh beef well chopped ; put in buttered mould and 
pour mixture over it, place in oven and bake.— M. M. 
Garner. 


YORKSHIRE PUDDING. 


Put two cupfuls of flour into a bowl and mix tn 
one half a teaspoon of salt. Beat up three eggs and stir 
them into the flour, then add two cupfuls of milk. Stir 
until the mixture is smooth and turn it into a pan con- 
taining a little of the drippings from the roast beef. Let 
the batter be only one inch deep in the pan. Bake 
thirty to forty minutes. Cut in squares and place round 
the roast beef.—M.S.C. 


FILLET OF VEAL. 


Take a loin of veal, the bones being removed, make 
a stuffing the same as for roast turkey; fill the flat 
with the stufling and secure it firmly on the loin; rub 
the veal with salt, pepper anda little butter. Put it in 
a pan with a little bacon dripping. While roasting 
baste frequently, letting it cook till thoroughly done, 
allowing two hours for a roast weighing six to eight 
pounds. When done remove the threads before sending 
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PHONE 45 
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Gold Paint, Liquid Glue, Photo Paste, Binding Tape, Mend- 
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to the table, ‘Phicken the gravy with a little flour.— 
ew 
A POT. ROAST, 

Use chicken or beef or veal. Make the pot very hot 
and add buiter if’ there is not sufficient fat with the 
meat, brown well on all sides, constantly turning. 
When sufficiently browned add six cupfuls of water or 
stock and let simmer until sufliciently cooked. Add 
boiling water if more is required. When done add flour 
to make a good gravy ;- pepper and salt te taste. — 
CW, : 

; BOILED HAM. 


Soak the ham over night. Thoroughly wash and 
Sutapeite Put it into cold’ water« let it come .t6)/the 
boiling point, then simmer, allowing twenty minutes to 
the pound. Pierce the ham with a fine skewer. If done 
the skewer can be withdrawn easily without sticking. 
Let the ham cool in the water, then remove and draw 
off the skin. Sprinkle the top plentifully with cracker 
crumbs and brown sugar or brush with an egg. Press 
into it a-number of whole cloves and set in the oven a 
few minutes to brown. Soup vegetables and a bouquet 
of herbs boiled with hain improves its flavor. A ham 
boiled in cider is especially good. Trim the'meat around 
the bone and conceal the bone with a paper frill. Orna- 
ment the ham with dressed skewers or with parsley and 
lemon.—H. Wells. . 

RICH CASSEROLE. 

Two cups chopped meat, one-quarter cup bread 
crumbs, one teaspoonful onions, two tablespoons gravy, 
half tablespoon worcester sauce, one tablespoon toma- 
toes. Line dish with boiled rice (or mashed potatoes) to 
about half inch and pour in meat mixture and cover with 
rice or potatoes. Steam three-quarters of .an hour. 
them of uniform size, for afer a potato is cooked it 
rapidly absorbes water. If potatoes are old or withere@l= 
ing potatoes take off only a thin paring and drop at 
with a sauce. They should be cooked only until tender. 


CHC KeH.NeP Lie ; 
Cook the chicken until very tender, pick frgm bones 


and put in baking pan and keep warm. 
Sauce for the Pie—Three tablespoons of melted but- 
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ter, add three tablespoons of flour, a little at a time 
mux _well together, then add a little pepper and slowly 
one cup of the warm broth, stirring all the time. Add 
one cup of milk or cream, do not put it in too warm, 
then three cups of hot broth. Boil a minute. or two, 
stirring all the time, then add a little salt. 

Crust—Two and one-half cups flour, two teaspoons 
baking powder, half teaspoon of salt, two tablespoons 
shortening rubbed in the flour, one egg beaten light ; 
add a cup of milk. Keep the milk and gravy warm 
while you are preparing the crust. Stir to a stiff bat- 
ter and pour over the meat. Bake in a brisk oven from 
tex to fifteen minutes. Make an incision in crust 
before baking.—Mrs. S. H. Griffith. 


HAM CROQUETTES. 


One cup of finely chopped cooked ham, one cup oi 
bread crumbs, two of hot mashed potatoes, one large 
tablespoon of butter, three eggs, a speck of cayenne 
Beat the fiam, cayenne and butter and two of the eggs 
into the potato. Let the mixture cool shghtly and 
shape: Dip in egg, roll in bread crumbs, put in frying 
basket and plunge into boiling fat. Drain and serve.— 
oes VLOrin. 

CHCILS. 

Two cups of cold cooked meat, chopped fine, two 
egg yolks, three teaspoons of lard, two tablespoons 
stale bread crumbs, half teaspoon onion juice, one tea- 
spoon of salt, quarter teaspoon of black pepper. Put 
all these ingredients in a frying pan and stew over the 
fire until thoroughly mixed and hot. Turn out to cool. 
When cold form into balls about the size of a walnut ; 
dip first in beaten egg, then in bread crumbs, then fry 
in very hot lard. Serve with Bechamel sauce.—Mrs. 
bee O Neal. 

VEAL PATTIES. 

Mince the veal carefully and roll three or four crack- 
ers to powder ; also chop up some cold ham and mix 
with the veal in the proportion of one-third-ham and 
two-thirds. veal. Then add the cracker and wet well 
with gravy and a little milk. If you have no gravy 
stir into a cup of hot milk two scant tablespoons of 
lard and a beaten egg. Season well to your taste and 


A. B. DAMUDE & CO. 


Dealers in General Merchandise 
FONTHILL ~ ONT. 


We cater especially tou hea wants of the Grocery Trade. 
In trading at our store you will find our goods fresh and 
quality the best in everything. 


We study to oblige. Your orders solicited. 


Yours truly, 


A. B. DAMUDE & CO, 


-§. H. GRIFFITH | 


Dealer in All Kinds of 


Fancy and Staple Groceries 


is ol ALSO, WE CARRY THE... 


Largest Stock of Crockery, China and 
Glassware in the County. 


GIVE reales A CALL. 


Butter - Paper 


ay Saas ie Parchment in sizes suitable to wrap up one or 
two pound rolls of butter ; grease-proof. Get the best butter 
paper. We have it. 


Housekeepers’ Waxed Paper 


For lining baking tins to prevent sticking ; packing sand- 
wiches, -etc., for lunches; wrapping to exclude air and 
dampness ; grease-proof. Price, ro cents per package. 


LUNDY & SIDEY 


47 MAIN STREET EAST WELLAND 
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bake in patty-pans lined with puff paste. If eaten hot 
send to table in the tins. If cold, slip the patties out 
and pile upon a plate, with sprigs of parsley between. 
A little oyster liquor is an improvement to the gravy. 
—Mrs. J. O'Neal. 

MEAT CROOURTTEHS: 

One cup of sweet nulk, one-half cup of chopped 
crackers cooked in milk on back of stove until soft, one 
cup of meat chopped fine, one egg; salt and pepper to 
taste ; one onion chopped fine, or parsley, dip in beaten 
egg, roll in crackers or corn meal; fry a nice brown in 
buttered fry pan.—Mrs. J. O'Neal. 

CRHAM CHICKEN. 

Clean and cut up a young chicken, season with salt 
and pepper and dredge with flour. Place in a baking 
pan, pour over it half a cupful of melted butter and one 
cup of cream. Cover and cook slowly until done, about 
an hour. Baste and turn often.—H. Wells. 

CHICKEN CROQUETTES. 


One pint minced chicken, one pint bread crumbs. 
Sauce—Three tablespoons butter, one tablespoon flour, 
one cup of cream, one cup of gravy, one tablespoon 
lemon juice, salt and pepper. Cook flour and butter, 
then add other ingredients. When boiled till thick take 
from fire and stir two beaten eggs into the mixture. 
Now mix well with chicken and bread crumbs. Mould 
into shape and roll in egg and cracker crumbs. Fry 
until a light brown in lard enough to cover it. Turna 
can of French green peas and lemon juice in some of 
thes sauce ands pour over croquettes when serving. — 
Mary Rose. 

BEEF LOAF. 

Three and one-half pounds of beef minced very fine 
~and uncooked, one egg, four large soda biscuits crushed 
fine, one cup milk, butter size of an egg, one tablespoon 
salt and pepper. Mix in shape of a loaf. Bake two and 
one-half hours in a slow oven, basting often.—A. H. 
Harcourt. 

FILLET OF BEEF LARDED 

This is the tenderloin, although sirloin is sometimes 
used. Trim off fat, tough skin, and skewer into shape 
(round). Dredge well with-salt, pepper and flour and 
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WHEN YOU BUY A 


LION BRAND 


Boy’s Suit you get the most cleverly tailored 
and the most distinguished Boy’s Clothing 
made in Canada. LION BRAND is in a class 
by itself. It is not intended for the people who 
look for price only. Evyerything about a LION 
BRAND suit is good, just what should be on 
a boy’s suit. 


The Linen Canvas, The Soft Haircloth, 
The Fine Padding, The Hand-Shaped Shoulders 
and Lapels, The Double Seats and Double Knees in 
the Knickers, The Strong Linings, and The Big, 
Easy, Roomy-Fitting Suits. 


GOODWIN & ROSS 
MEN’S WEAR MEN 


TEMPLE BUILDING 110 MAIN STREET | 
WELLAND AND NIAGARA FALLS 
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put into: water in a very small pan. “Place in-a:. hot 
oven 30 ininutes, in lower part-ten minutes, then on 
upper grate. Serve with mushroom sauce.— Mrs. WL. 
Johnson. 


SAUSAGES. 


To every three pounds of pork add two teaspoons 
black pepper, five of salt and sage to taste.—M. Gaiser. 
FRIZZLED BEEF. 

Sliver smoked beef, pour on boiling water to freshen 


it, then pour off the water and frizzle in butter.—F. C. 
Hobson. 


MINT SAUCE FOR SPRING LAMB. 


One bunch of mint, one tablespoon of sugar, three- 
quarters cup of vinegar. Rinse the mint in cold water 
and chop very fine. Dissolve the sugar in the vinegar, 
add the mint and let stand for one hour to infuse before 
using.—Mrs. J. F. Barker. 


BROWN FLOUR FOR GRAVY. 

This is used to thicken meat gravies, to give a good 
color. It is prepared by putting flour on a tin plate in 
a hot oven, watching it carefully, stirring it often until 
well browned. It must be kept corked in ajar and 
shaken occasionally. 


TO BOIL CORNED BEEF. 


Put the beef in water enough to cover it and let it 
heat slowly and boil slowly, and be careful to take off 
the grease. Many think it much improved by boiling 
potatoes, turnips and cabbage with it. In this case the 
vegetables must be peeled and all the grease carefully 
skimmed as fast as it rises. Allow about twenty min- 
utes of boiling foreach pound of meat.—H.D.C. 


BAKED HAM. 


Most persons boil ham. It is much better baked, if 
baked right. Soak for an hour in cold water and wipe 
it dry, next spread it all over with thin batter and 
then put it into a deep dish with sticks under it to keep 
it out of the gravy. When it is fully'done and the 
batter crusted on the flesh side, take off the skin and 
set it away to cool.—H.-C.B. 
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HILLRUST 


INVALID’S PORT WINE 


“It’s different from the rest.”’ 


: 

: 

We have succeeded in placing on the 

market an Invalid’s Port Wine, which 

is yithout doubt the most palatable, ¢ 
and agreeable wine manufactured today 

from a natural product. | 
We manufacture it from our own 

formulae, and add nothing to give it a 
disagreeableness in flavor, but at the 

same time the tonic qualities and 

tissue building properties have not é 
been impaired by our efforts to make 

it palatable and agreeable. 

When you are using 

Invalid’s Port, insist on 

; 
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Suggestions for a 


Canadian Wine this brand. If your dealer 
Inner: ° 
Shay nal ue does not carry it we can 
Oysters supply youim mediately. 
Rhein Wine 
Fish 
Vin Blanc ; e 
Entree The Hillrust Wine 
. t ® ! 
CadeuDrp Manufacturing Co., 
Dessert LIMITED 
Catawbas : 
After Dinner St. Catharines, Ont., Canada 
Port, Sherry, 
Cherry, Native E. G. Brown, Pres. and Gen. Mgr. 


LeRoy E. Brown, Sec’y. 
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CREAMED SWEETBREADS. 

After soaking for about a half an hour in cold water 
parboil the sweetbreads and pick them apart. To each 
pair allow a can of mushrooms washed and chopped 
fine. Stir these into a pint of cream sauce.—H. Wells. 

MOCK DUCK, 

Mock duck is a particularly nice dish for luncheon. 
For a family of four select a beelsteak weighing three- 
quarters of a pound and free from loose fat or stringy 
pieces. Mix bread crumbs with salt and pepper and a 
little butter, chopped very fine. Mointen slightly and 
spread over the steak, half an inch in thickness but not 
extending to the edges. Roll like jelly cake and tie in 
three or four places with string. Place in the oven for 
an hour, basting frequently, and it will come out 
nicely browned. Cut in slices and serve on a platter, 
garnished with parsley.—G.C.B. 


SHEHPHERD’S PIE. 


A nice way to use up cold roast beef. Slice the 
beef and season with salt and pepper and add a minced 
onion to it. Make a gravy of the bones, then add the 
mince to it; let it boila few minutes then put it into 
a deep pudding dish. Have some mashed potatoes pre- 
pared, lay them gently on the top of the mince until 
the dish is full. Smooth over the top and bake a nice 
brown. Those who like onions may spread them over 
the meat before putting the mashed potatoes on top. 
The onions should be partly cooked. This is very nice 
made of the neck of mutton cut into pieces.—A. C. Mc- 
Niece. 

BEEF CROQUETTES. 


Use cold boiled beef chopped fine, two cups boiled 
potatoes mashed or chopped, one cup of cracker 
crumbs ; if too dry use a little milk. Form into cakes 
and fry in plenty of lard.—Mrs. A.F.C 


JEL LIED TONGUE. 

Boil a nicely salted tongue until tender. When cold 
cut in slices and place slices about an inch apart on a 
large platter. Dissolve a package of lemon or currant 
jelly powder and pour it over the tongue. After the 
jelly is set each slice of tongue can be cut out in a 
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‘Somestic Fruits and Vegetables 


Prompt Delivery | PHONE 231 


oe 
block of jelly. Serve with a vegetable salad.—Mrs. J. 
W. Marshall. 
VEAL, LOAF. 

Ingredients, three pounds veal, half pound or quar- 
ter pound salt pork, two eggs, one cupful bread crumbs, 
one teaspoon salt, half teaspoon pepper, one teaspoon 
onion juice, half teaspoon ground mace, half teaspoon 
allspice. Chop veal and ham very fine, mix into it the 
other ingredients, mould into a loaf, baste w ith, beaten 
egg and sprinkle with bread crumbs. Cook in moderate 
oven two hours, basting several tines with melted but- 
ter and water. Serve cold.—M.5.C. 

JELLIED TONGUE. 

Boil tongue day before and when firm slice thin. 

The Mixture :—Half package Knox’s gelatine with 
small half cup vinegar, pour in pint boiling water with 
dessert spoonful sugar, a little salt and white pepper. 
Slice-a lemon, put a little”: mixture in the mould and 
stand a few minutes, then lay in slices of lemon, then 
layer of tongue and mixture, etc., etc., with the lemon 
in clast. —Mary Rose. 


CURRIED VEAL. 


Cut two pounds of veal into stnall pieces, roll in 
flour and season with pepper and salt. Put two table- 
spoons of butter in an iron pan, slice a large onion and 
fry it in the butter, and when it turns a delicate brown 
add the veal and one quart of canned tomatoes. Stir 
well and put where it will cook slowly one hour. ‘Then 
add one tablespoon of curry powder mixed to a smooth 
paste with a little water, simmer one-half hour longer 
and serve on a platter with a botder of boiled rice.— 
BMrst A 4 1.,.Current. 


TO MAKF TOUGH BEEFSTEAK SENDER. 


Pounding is good as it breaks down the tough fibre, 
but a better way is to rub it on both sides with a 
mixture of one tablespoon vinegar and two tablespoons 
oil or melted butter. Then let lie in mixture for two 
hours. ‘The mixture will keep and can be used again. 


BEEFSTEAK AND ONIONS. 
Prepare the steak in the usual way. Put on a fry- 
ing pan and put a dozen onions sliced and fried brown 
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in a little beef dripping or butter. Dish your steak and 
lay onions thickly on the top, cover and let it stand 
five minutes. Send hot to the table.—A.H. 


SAUCH FOR CROOUERTTES. 

One tablespoon butter, two tablespoons flour, one 
cup milk or cream, one egg, one teaspoon of onion juice, 
one teaspoon of salt, one-quarter teaspoon pepper, dash 
of cayenne, dash of nutmeg, two cups of meat minced 
very fine. Pour on flat dish for two hours. Take a 
tablespoontul, roll lightly into a ball, then in egg, then 
crumbs, (to each egg add one tablespoon of water and 
beat together), then egg again, then crumbs or biscuit 
rolled fine, covering completely. Lay aside one hour 
before frying. Fry in smoking fat. If bread colors 
while counting forty it is right.—C. Cohoe. 


LIVER AND BACON. 

Cut the liver into slices one-half inch thick; lay 
them in boiling water for a few minutes, then dry and 
cover them with flour and a little pepper and salt. 
ay in a hot frying pan very thin slices of bacon. When 
tried out enough for the bacon to be crisp remove it 
and put the slices of liver in the same frying pan. Cook 
until thoroughly done but not dried. Remove the liver, 
and to the fat in the pan add a spoonful of flour ; when 
the flour is brown add enough water slowly to make a 
thick sauce. Pour the sauce over the liver and place the 
bacon around it. Liver is generally cut thin, but it will 
be found much better when cut half an inch or more 
thick. the bacon should be cut thin and cooked quickly; 
the liver cut thick and cooked slowly.—M.C. 


IRISH STEW. 


Two pounds neck of mutton, four onions, six very 
small potatoes, three pints of water and two table- 
spoons of flour, salt and pepper. Cut the mutton into 
small pieces, put a little fat into the stew pan with the 
onion and stir eight or ten minutes over a hot fire, 
then put in the meat ; set for two hours where it will 
simmer; add potatoes peeled and cut in quarters, salt, 
pepper and the flour, before serving. This is very nice 
made of cold roast beef. When that is used boil up the 
bones and put the gravy from that with the stew. When 
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=—“9OUR STORE IS SMALL 
BUT OUR VALUES ARE BIG 
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the meat is cooked (half an hour is quite long enough 
for cooking it,) season with celery cut fine, a grated 
carrot and a slice or two of turnip.cut into pieces. -—— 
A.C.M. 


SPICED ROUND. 


Quantity, 16 to 20 pounds. Mix one pint treacle, 
three-quarters of a pound of salt, two tablespoons of 
ground allspice, one tablespoon of ground cloves, one 
tablespoon of ground saltpetre, one dessert spoonful 
cayenne pepper. Rub the beef daily and turn for three 
weeks. Cover with a dough made of water and flour. 
and bake for four hours. ‘his same pickle does for 
tongues.—M. Cowper. <3 

SDS OREREDIN, 1240p 

Stew chickens until tender, line the sides of a deep 
pie dish with nice pastry, put in the chicken and the 
water in which it has boiled, (which should be but half 
a pint,) season with a large piece of butter, salt’ and 
pepper and then cover loosely with crust. Three hard 
boiled eggs chopped and strewed among the pieces of 
chicken is an improvement. Bake about three-quarters 
of an hour.—H. Wells. 

TO SUGAR CURE MEAT. 

One-quarter pound saltpetre to one quart molasses 
boiled up together, two quarts salt heated very hot. 
Apply molasses and saltpeter to flesh side only, then 
rub well with hot salt. This should be done the second 
or third day and not later than the fourth, and after 
drying is ready for the smoke.—Mrs. John Gaiser. 

SWEETBREADS. 

Tay in cold water for half an hour. Then boil for 
fifteen minutes and blanch them in cold water, cut them 
in thick firm slices, put in a frying pan with a little 
butter, pepper and salt, a squeeze of lemon juice. Sim- 
mer for twenty minutes. Stir a pint of drawn butter 
over the fire; when hot add the yolks of three eggs 
beaten up with a squeeze of lemon juice, and a pinch of 
cayenne, and stir till the sauce thickens without boiling. 
Dish the sweetbreads, pour the sauce over and garnish 
with mushrooms.—H. Wells. 


IF YOU WANT MORE TIME TO 
DEVOTE TO GOOD COOKING 


USE AN ELECTRIC IRON 


Keeping an electric iron hot costs less 


than coal for astove, and you can do your 


ironing in half the time it used to take. 
And when you finish an ELECTRIC 
ironing, you are as cool and clean as 


when you began. 


And if you want to keep 
out of the hospital get an 


ELECTRIC HEATING PAD 


You can see one at our office. 


WELLAND ELECTRICAL CO., Ltd. 
THE PROVINCIAL 
Natural Gas and Fuel Co. 


OF ONTARIO 
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Welland : : Ontario 
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SLEWED KIDNEYS. 
An Excellent Recipe; — 

Beef, calf or lamb kidneys may be used, but be sure 
to get them perfectly fresh. Remove the fat and white 
centre, then soak them for at least one hour in salted 
water. Cut them in slices one-half inch thick, cover the 
slices with flour and brown them for five minutes (con- 
stantly turning) in a hot frying pan in one tablespoon 
of butter. Then add to the frying pan one thin slice of 
onion, (or more, according to taste,) one-half cup of 
water and simmer for ten minutes, not longer. Kidneys 
will be tough and hard if cooked too long. Just before 
serving salt and pepper to taste. One tablespoon of 
worcestershire sauce nay be added, or two tablespoons 
of sherry if preferred.—M. S. Cowper. 

MUTTON PUDDING. 

Line a two quart pudding dish with some beef suet 
paste, fill the lining with thick mutton cutlets, slightly 
trimmed, or, if preferred, with steaks cut from the leg ; 
season with pepper and salt, some parsley, a little 
thyme and two slices of onion chopped fine, and between 
each layer of meat put some slices of potatoes. When 
filled wet the edges of the paste around the top of the 
dish and cover with a piece of paste. Fasten down the 
edge by bearing all around with the thumb. This pud- 
ding can be steamed or boiled. The time required for 
cooking is about three hours. Any other meat can he 
used. 


Puff Paste of Suet for Mutton Pudding. 


Two cups of flour, one-half teaspoonful of salt, one 
of baking powder, one cup of chopped suet freed from 
skin and chopped very fine, one ctip of water. Place the 
flour, sifted with the powder, in a bowl, add suet and 
water, mix into smooth, rather firm dough.—l. Vallen- 
court. 

ROAST GOOSE. 

The goose should not be more than eight months’ 
old, and the fatter. the more tender and juicy the meat. 
Stufl with the following mixture: ‘Three pints of bread 
crumbs, six ounces of butter, one tablespoonful each of 
sage, black pepper and salt, one chopped onion. Do not 
stufl very full and stitch openings firmly together 10 
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keep flavor in and fat out. Place in a baking pan with 
a little water and baste frequently, turn often so that 
the sides and back may get nicely browned. Bake two 
hours or more. When done take from the pan, pour ofl 
the fat and to the brown gravy left add the chopped 
giblets, which have previously been steamed until ten- 
der, together with the water they were boiled in, 
thicken with a little flour and butter rubbed together, 
bring to a boil and serve—English style.—N.C.B. 


BROILED CHICKEN ON: TOAST. 


Broil the usual way, and when thoroughly done take 
ii up in a square tin or dripping pan, butter it well, 
season with pepper and salt and set in the oven a few 
liinutes. Lay slices of moistened toast on a platter, 
put chicken on it, add to the gravy in the pan part of a 
cupful of cream if you have it, if not use, milk. Thicken 
with a little flour and pour over the chicken. This is 
excellent.—H. Wells. 


TO DRY BEEF. 


For every twenty pounds of beef take one pint of 
salt, one tablespoon saltpetre, one-quarter pound brown 
sugar. Mix well and divide in three equal parts, taking 
one part for each time, and rub well into beef for three 
successive days, putting the beef in porcelain or stone 
vessels and turn over in the liquid it makes every day 
for a week, then it is ready to hang up. It does not 
need to be smoked.—Mrs. Morningstar. 

POT PIF OF VEAL, CHICKEN OR BEEF. 

Cut veal, chicken or beef into pieces, put them with 
strips of salt pork into boiling water and cook until 
tender. Season with pepper and salt if needed. There 
should be enough liquid to make a generous amount of 
gravy. When the stew is ready, cook the dumplings 
and place them on the same dish around the stew. 
Dumplings—Two cups flour, half teaspoon of salt, two 
teaspoons baking powder, one cup of milk. Mix the 
flour, salt and baking powder well together, then stir 
in milk. Have the dough quite soft. Drop the batter 
from a spoon into the stew or into boiling water, or, 
if preferred, make the dough just consistent enough to 
roll and cut it into squares. It will take ten minutes 


One of the advantages of Living in 


WELLAND: 


“Perry’s Circulating Library” 


A membership in it entitles you 
to read all the new books, when 
they ARE new. The cost of this 
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have us give you particulars. 
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to cook the dumplings. Raised biscuits are nice in place 
of dumplings. 
SAUCHS FOR FISH AND MEATS. 

Appropriate sauces for serving with— 

Roast beel—Tomato catsup, grated horse radish. 

Roast mutton—Stewed gooseberries, currant jelly. 

Roast lamb—Muint sauce. 

Roast pork—Apple sauce. 

Roast turkey—Cranberry ofr celery, plum or grape 
sauce. 

Roast chicken—Currant Jelly. 

Boiled turkey—Oyster sauce. 

Broiled steak—Mushrooins, fried onions. 

Pigeon pie—Mushroom sauce. 

Roast goose—Apple sauce: 

Venison or wild duck — Currant jelly, cold or 
warined, with port wine. 

Fried salmon—Hgg sauce. 

Broiled mackerel—Stewed gooseberries. 

Boiled or baked fish—White creain sauce, drawn but- 
Ceresatice: 


LADIES | 


Did you ever stop to realize that no 
matter how good a cook you might be, 
the whole success of your baking de- 
pends upon how it is cooked? You 
like to have your pastry cooked the 
same on the bottom as on the top, 
and vice versa. 

When using a Supreme Range we 
can guarantee you these results with 
any recipe in this book, and with 50 
per cent. less fuel than is required by 
any other make of range. A Supreme 
Range saves the price of itself in three 
years ordinary burning. 

Can you afford to be without one? 
We make them in all styles and sizes 
in both Steel and Cast Iron, for wood 
or coal. 

Our Supreme Gas Range 1s also an 
excellent baker, with every latest im- 
provement for comfort and safety. 


We Solicit Your Valued Inquiries 


The 


Supreme Heating Co., 


Limited 
WELLAND, ONT. 


‘That all softening overpowering knell, 
The tocsin of the soul—the dinner bell. 


_—Byron. 


VEGETABLES. 


The simplest way of cooking vegetables is usually 
the best, but all kinds need seasoning or to be served 
with a-sauce. They should be cooked only until tender. 
The time depends upon their freshness. - They should be 
well washed in cold water to remove dust or insects, 
and if wilted should stand in it some time. Green vege- 
tables are put into salted boiling water, and cooked 
rapidly in an uncovered sauce pan to preserve color. 
Overcooking destroys both color and appearance. When 
~done they should be removed from water at once and 
well drained before the seasoning is added. In prepar- 
ing potatoes take off only a thin paring and drop at 
once into cold water to prevent discoloring. Have 
them of uniform size, for after a potato is cooked it 
rapidly absorbs water. If potatoes are old or withered 
mut on to.cook in cold. water geeiairesh and) firm, in 
boiling salted water, and boil slowly about thirty min- 
utes, then drain and shake in pot so that they will be 
perfectly dry. In baking potatoes break the skin in one 
place to let out. steam and then serve. | 


MASHED POTATOES. 


After potatoes have been boiled and dried as above 
inash at once in same pot, season with salt, butter and 
cream or milk. Heat the milk and butter together, add 
them slowly, beat the potatoes well with fork or egg 
beater until very light and white, and serve without 
smoothing the top. 


FRENCH FRIED POTATOES. 


Peel and cut some potatoes in slices lengthwise and 
put into cold water for half an hour, wipe dry and 
immerse in hot fat until done—a few at.a time so as 
not to cool fat. Fry them to a rich amber color, drain 
and place on a paper in oven until dry. Serve at once, 
as they lose their crispness.—F. C. Hobson. 
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fe 
LOPE Depo Da TOHS 
Take dish you mean to serve them in, grease it all 
around with butter, slice thin raw potatoes, put layer 
in dish, then a lay er of bread crumbs, then bits of but- 
Cer, and pepper and salt ; repeat these alternate layers 
till: Suiuctent ; crumbs and butter and pepper and salt 


on top, then fill the dish with sweet milk and bake in 
a. slow oveti for one hour.—Mrs. J. R. McCollum. 


POTDPALTOsGROOUBELES: 

To one pint hot mashed potatoes add two tables- 
spoons butter, yoke one egg, one teaspoon chopped 
parsley, half teaspoon salt, one-eighth teaspoon pepper 
and a few drops of onion juice. Dip in crumbs, then in 
egg, back in crumbs and fry in deep fat.—Kate Jackson. 

POTATO PU ike 

Two cups cold mashed potatoes, two’ tablespoons 
butter, two eggs well beaten, one cup of milk. Beat 
potatoes and butter to a cream, add other ingredients, 
Salt to taste.- Beat all well» together, put “in muti 
rings and bake until nicely browned.—M. S. Pound. 

BAKED POTATOES. 

After the potatoes are baked in the ordinary way 
slit the potato lengthwise and remove the inside, mash 
fine and add to it the well beaten white of egg, a lump 
of butter, pinch of salt and pepper. Fill the skins again 
with this and return to the oven for about ten minutes. 
Use one egg to five potatoes.—Mrs. J. W. Marshall. 

CORN FRITTERS. 

To half cup flour’ add one scant cup of sweet milk, 
a little at a time, stirring until smooth. Add one tea- 
spoon of salt, one speck of pepper, yolks of three eggs, 
one tablespoon melted butter. Save one white and beat 
very stiff to add at the last. Add three-quarters of a 
cup of canned corn, or more if desired thick, and drop 
tablespoonful at a time in hot lard, and cook until 
brown: dyard= should. be hot enough to produce blue 
smoke. Very nice apples may be used in same way 
instead of corn, with two tablespoons of sugar added.— 
M. M. Garner. 
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a pair of Reilly & Reilly’s Comfortable 
House Shoes. “They are made to fit, 
and fit to wear.”’ 


REMEMBER 


We have on hand all you need for feet. 


REILLY & REILLY 


"220" THE CASH SHOE MEN SIDE 


STORE PHONE 302 GREENHOUSE PHONE 210 


BEDDING STOCK 


E. H. DARBY 
FE OAR Seals 


Cut Flowers for Social Events | 
swa[quig SuippeA, pue jesouny 


Green Vegetables all through the year 


as 
STUFFED TOMATOES. 


Skin the required number of tomatoes and scoop out 
the centre ; fill with the following dressing : One and 
one-half cups of bread crumbs, one tablespoon ‘utter, 
one tablespoon chopped parsley, salt and pepper to suit 
taste. Very nice served with roast veal or broiled ham 
or bacon.—Mrs. J. W. Marshall. 


WINTER SCALLOP OF TOMATOES. 

Drain the liquor from a can of tomatoes and set 
aside to add to soup; butter a pudding dish, sprinkle 
the bottom with fine crumbs, pour in the tomatoes, 
pepper, salt and sugar to taste, stick bits of butter 
among them, cover thickly with crumbs and bake 
quickly to a light brown.—F.C.H. 


EGG PLANT. 


Slice it crosswise and about an inch thick, lay in 
_ strong salt water an hour with a plate on the top to 
keep “it under water; «this »will draw out the bitter 
taste. Put a cupful of pounded crackers into a flat dish 
and season with salt and pepper. Beat the yolks of two 
eggs into a.shallow bowl, wipe each slice dry, dip it iu 
the egg and roll it over and over in the crumbs. Have 
ready heated in a frying pan some sweet lard and fry 
the vegetables in it to a fine brown. As each slice is 
done lay it in a hot colander set in the. open oven, that 
every drop of grease,mnay be dried off. Serve on a hot 
platter.—C. C. 


BOSTON BAKED BEANS. 


Soak over night one quart of beans ; in the morning 
put half of them in a pot, add half a pound of bacon, 
then cover the meat with the rest of the beans, add two 
tablespoons of molasses, one tablespoon of salt, half a 
teaspoon of mustard. Fill pot with hot water, cover 
closely, bake not less than ten hours. As often as neces- 
sary cover the beans with cold water.—M. C. Foss. 


EO ties TACW: 
Slice cabbage very fine, put into cold water to cook. 


When tender drain and add butter, pepper and salt, also 
half a cup of sour cream ;. vinegar to taste. Serve at 


once.—Mrs. Rose. 


and built on light, graceful 
lines, it looks well and 
wears. better. Examine 
the joints and the bending 


carefully; that's a test for 
a brass bed. “ Quality 
Beds ” will stand that test. 
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WELLAND, 3, ONT. 
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BAKED CAULIFLOWER. 

After being washed in cold salted water the cauli- 
flower can be put over the fire in salted boiling water, 
boiled only until tender, without being broken, and 
then transferred to a baking dish. Cover with cream 
sauce, dust over with bread crumbs and bits of butter, 
season with salt and pepper and brown in the oven.—l,. 
Coulson. 


CREAM DRESSING FOR CABBAGE. 


Take a large tablespoontul of sweet cream and whip 
to a stifl froth, add two tablespoons of fine sugar and 
neatly half a cup of vinegar ; beat and use for cabbage 
dressing.—M. J. Baldwin. 

TO“COOKSRICE,. 

In cooking rice do not put into a double boiler and 
cook slowly into a pasty mass, but, after cleansing it, 
throw it into rapidly boiling salted water and keep it 
boiling furiously for thirty minutes. Drain into a col- 
ander and place in the oven for a few minutes. 

CURRIED TOMATOES. 

Put thick part of tomatoes in spider, add onion 
chopped, flavor with curry powder and cook, then add 
half cup thick cream with a teaspoon flour blended, 
Serve on hot buttered toast.—Mrs. R. G. Gardner. 
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BOOK AND JOB PRINTING 
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‘* My salad days, when I was green in judgment.” 
—Antony and Cleopatra. 


SALADS. 


Nearly all meats, vegetables and fruits may be 
served as salads. The essential thing is to have the 
salads fresh and cold, and if green to have the leaves 
crisp and dry. If any water is left on the leaves the 
dressing will not adhere to them, but will run to the 
bottom of the dish, and both the salad and the dress- 
ing will be poor, All greens should be carefully washed 
in cold water to free from dust and insects, and to 
tiake them crisp. After théy have stood fifteen or 
twenty minutes in very cold water lift out and shake 
dry in a wire basket. The dressing is added only at 
the time of serving, as salad wilts if allowed to stand 
too long alter the dressing is added. Meat of any kind. 
used for salads should be cut into dice, not smaller 
than half an inch. Marinate the meat before mixing 
with the other part of the salad, that is, take one part 
oil to three parts vinegar, with pepper and salt to taste, 
and stir into the meat and let stand for two hours. 
Drain off and mix with the other parts of the salad. 

Nasturtium blossoms make a pretty garnish for 
green salad. Crisp lettuce leaves make a nice base and 
edge for a salad. White celery leaves are a good gar- 
nish, also hard boiled eggs cut in thin slices ; beets cut 
in diamonds or stars or dice ; parsley, either the leaves 
or leaves chopped fine and sprinkled over slices of lemon; 
radishes cut in thin slices, are all pretty garnishes. 


BEET SALAD. 

Boil six small beets until tender, and when cold 
chop; boil six eggs hard and remove the whites from 
three of them to garnish the top of your dish; chop 
the rest of the eggs, but not in with the beets. Salt 
and pepper the beets and eggs after they are chopped 
and mix them together very lightly, put in dish and 
pour over any good salad dressing ; garnish the top 
with rings cut out of the whites of the three eggs saved 
out.—Mrs. J. O'Neal. 
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POJAT O. SAUD: 

Ten medium sized cold boiled potatoes, three onions, 
medium size, one-half bunch of celery and two hard 
boiled eggs. Cut the potatoes in small pieces, the 
celery, onions and eggs fine, and cover with dressing 
imade as follows: One cup rich milk or cream, one egzZ 
well beaten, one-half (scant) cup of vinegar, one table- 
spoon of sugar and a pinch of salt. Cook in a double 
boiler until thick like cream and mix through salad. 
The celery and onions may be omitted if not liked.—M. 
Harper. 

PROUT eo s2c: 

Take one pineapple, medium size, three oranges and 
four bananas ;, peel and slice all together, add one cup 
of sugar and the juice of one lemon and let stand an 
hour before serving. More sugar may be added if pre- 
ferred sweeter.—M. Harper. 

BANANA SALAD. 

Chill the fruit, peel and cut lengthwise. Serve on 
lettuce leaves with chopped nuts and celery sprinkled 
over the bananas. Pour over all a French dressing.—G. 
HY. Pettit. 

CREAM SALAD DRESSING. 

Six eggs well beaten, one-half teacup melted butter, 
one coflee cup vinegar, one tablespoon salt, one and 
one-half tablespoons mustard, two or three tablespoors 
sugar, one-half teaspoon white pepper, one coflee cup of 
cream (sweet or sour.) Beat eggs and add cream and 
beat; mix salt, sugar, mustard and pepper and blend 
with a little water; add this to the eggs and creain, 
and beat; add melted butter and vinegar little by 
little at the last. Cook in a double boiler :and stir con- 
stantly. This dressing will keep for weeks.—M. B. 
Willson. 

CABBAGE SALAD. 

One cup granulated sugar, ome cup cider vinegar, 
one cup sweet cream stirred in after the vinegar and 
sugar has boiled a little, one tablespoon inustard, one 
tablespoon flour, one tablespoon butter. Use a little olf 
the vinegar and stir the mustard and flour until smooth 
and free from lumps. Put ina double boiler and stir 
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until it thickens and let stand until cool, This quantity 
of dressing can be doubled and kept in a can ready for 
use. Slice the cabbage thin and salt a little before pour- 
ing on the dressing.—Mrs. J. J. Sidey. 


TOMATO ASPICE. 

One can tomatoes put in sauce pan with one slice of 
onion, two bay leaves, a few celery tops, a teaspoon of 
salt, a dash of cayenne. Bring to boiling point and add 
three-quarters box of gelatine, which has been soaked in 
half cup of cold water for half an hour; stir until dis- 
solved, add juice of half a lemon, strain and put in small 
molds.—Mary Rose. 

MAYONNAISE. 

Yolks of two eggs, one tablespoon mustard, half 
teaspoon salt, one-quarter teaspoon red pepper, two 
tablespoons sugar. Beat till light. Add tumblerful of 
olive oil by degrees, four drops at a time at first, after- 
wards more; beat well; as dressing thickens add a 
little vinegar, in all two tablespoons. Dressing should 
be thick. Add juice of half a lemon, afterward a small 
cup of whipped cream well drained. Set out to cool. 
Have everything as cool as convenient.—F.H. 

WALDORF SALAD. 

Mix equal parts of apples, pared and cut into small 
cubes, celery sliced in thin circles and English walnuts 
cut into small pieces. Season with salt and mois- 
ten with mayonnaise. Serve on lettuce leaf garnished 
with a spoonful of whipped cream and halves of English 
walnuts or pecans.—A.B.H. 

SALAD DRESSING. 

Two level tablespoons sugar, more or less to suit 
taste, two level tablespoons butter, one-halt 
teaspoon mustard, one-half teaspoon salt,  one- 
half cup vinegar, one-half cup whipped cream, 
Pwo. lee es. PeMix Sugar, * mistard’ and “salt “in 2 
smiall saucepan, add vinegar and put on to heat. Beat 
the eggs Aight in a round bottomed bowl, Stir into 
them the hot vinegar mixture, stand the bowl in a pot 
imuotawater atid beat until; it. thicketis; v.e4 until the 
very frothy appearance gives way to a thick custard- like 
look. Take out the bowl at-once and stir in the butter. 
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Mix in the whipped cream just before using.—Miss Wat- 
son, Principal Macdonald Institute. 


FRENCH CUCUMBER SALAD. 

Take three medium sized cucumbers and cut them in 
halves lengthwise, taking out seeds. Place them iniace 
cold water for one hour. When ready to use peel three 
sinall tomatoes and chop coarsely; chop also one pint ol 
water cress and mix with the tomatoes. Add half tea- 
spoon of onion juice, half teaspoon of salt and a slight 
dash of cayenne pepper. Dry the cucumbers in a napkin, 
fill them with the mixture and lay on lettuce leaves. 
Squeeze over the filling the juice of one lemon andes 
tablespoon of olive oil and serve at once.—Mrs. Tony 
Boyle. 

TOMATO AND ONION SALAD 

Take one-half dozen not over ripe tomatoes and cut 
into thin slices; take one-half dozen small onions and 
cut as fine as you can; sprinkle the onions over tile 
tomato slices, add salt, pepper and vinegar and you will 
have a most appetizing relish.—Mrs. I,. Johnson. 


STRING BEAN SALAD. 

Cook a quart of string beans, after having cut the 
ends off, in boiling water well salted. When tender take 
them out with the skimmer and put them into cold 
water. Drain them from this water so that they are 
nearly dry, place them in a salad dish ; chop parsley 
and onion and put over them, pour in some French 
dressing and it is ready for the table.—Mrs. I,. Johnson. 


HGG SALAD. 
In the spring a pleasant change is made by slicing 
hard boiled eggs on lettuce leaves and serving with the 
boiled dressing.—Mrs. Vallencourt. 


LOBSTER SALAD. 


One can of lobster, take the bone out and cut quite 
fine (not chop.) Break the leaves from a head of lettuce, 
let stand in a pan of ice cold water till crisp; lay the 
leaves on a board and shave five; just before serving 
mix the lettuce, lobster and half cup of dressing 
together lightly with a fork; arrange some lettuce 
leaves on a dish and put the mixture in the centre.— 
Mrs. G. W. Wells. 
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CHICKEN SALAD. 

Have cold roast or boiled chicken free of skin, fat 
and bones. Place on a board and cut in long strips and 
cut them into dice. Place in an earthen bowl (there 
should be two quarts,) and season with four tablespoons 
of vinegar or lemon juice, two of oil, one teaspoon of 
salt, half teaspoon of pepper. Set away in a cold place 
for two or three hours. Scrape and wash enough of the 
tender white celery to make one quart. Cut this in 
pieces about half an inch thick. Put these into the ice 
box till serving time. Make the mayonnaise dressing. 
Mix the chicken and celery together and add half of the 
dressing. Arrange in a salad bowl or flat dish and pour 
the remainder of the dressing over it. Garnish with 
white celery leaves.—Mrs. G. W. Wells. 


Wee DOR Tn > LO Rules A LA 1): 


Three tart apples cut in small cubes, one stalk of 
celery cut fine, one pound or less of English walnuts. 
Dressing—One tablespoon of flour, half teaspoon of 
mustard, one teaspoon of sugar, half teaspoon of salt, 
yolks of two eggs, half cup of milk, butter the size of 
an egg and the juice of one lemon.—Miss Baker. 

BEET AND CABBAGE SALAD. 

One quart red beets boiled. and chopped fine, one 
quart of cabbage chopped fine, one cup grated horse 
radish, two cups sugar, vinegar (boiled) enough to 
cover, salt and pepper to taste. Nut dressing—Hali cup 
sugar, one cup sour cream, one cup nuts, pinch of soda, 
boil till transparent.—Mrs. Amos Sherk. 


HERRING SALAD: 


Take three sinall salt water herring, put them to 
soak in water over night, next day clean them well and 
take out all bones. Pick the herring into very small 
pieces, then put them into a salad dish, add cold boiled 
sliced potatoes and three or four raw onions sliced, 
sprinkle with pepper and mix together. Dressing—Heat 
one cup of vinegar and a heaping tablespoon of butter 
together and pour hot over the salad ; cover closely and 
stand on the back of range for two hours and keep warm 
before serving. To be eaten warm. This is delicious.— 
Mrs, S. B. Hathaway. 
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CORN SALAD. 

Twelve ears of green corn cut off the cob, one head 
of cabbage, two green peppers chopped fine, two oz. dry 
mustard, one cup brown sugar, two tablespoons salt, 
vinegar to moisten well. Let simmer twerty minutes. 
Bottle while hot.—\rs. Amos Sherk. 

POUATO:;S A174): 

Cut up five or six potatoes in small pieces and i 
you have fresh onion or cucumber mix a few pieces with 
them (cut very finely.) For the dressing take one cup 
vinegar, two tablespoons sugar, two eggs, one teaspoon 
dry mustard, a little pepper and salt... Put on-the stove 
and stir all the time till thick. If too thick add a little 
cream when cold. Pour over the potatoes an hour or 
two before using.—Mrs. Wells. 

CHLERY SALAD. 

Two heads of. celery, two sour apples, seven olives, 
all chopped up, not too fine. Mix a little mayonnaise 
dressing with it, pour over the top more mayonnaise 
dressing. Put chopped walnuts and capers over top.— 
Mrs. Wells. 

BOTA TOs Ss aD: 

Six potatoes sliced, two onions cut fine, put in dish 
in layers and pour over the following dressing : Two 
teaspoons of nade mustard, one teaspoon salt, one tea- 
spoon sugar, a dash of cayenne pepper, three tablespoons 
vinegar. Stir these together and pour into two beaten 
eggs and cook slowly until ‘the consistency of cream, 
heating it hard. While cooling drop in two ‘tablespoons 
inclted butter, beating it cold and smooth. When ready 
to put on potatoes put in enough cream to make as 
thin as desirable-—Mrs. Alex Robertson. 


ERUIT. SALAD. 

Peel two oranges, remove sections and cut in small 
pieces, half cup English walnuts, half pound of Malaga 
seeded grapes, three bananas, and toss together with 
three tablespoons oil, two tablespoons lemon juice and 
one of vinegar. Arrange on lettuce and add mayonnaise. 
——Adice: Jackson. 

CABBAGH SALAD. 
Half head cabbage, chopped fine ; sprinkle with salt 
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and pepper. Dressing—One egg, two teaspoons butter, 
two teaspoons flour, three teaspoons sugar, one tea- 
spoon mustard, three-quarters cup vinegar. Boil till of 
the consistency of thick cream, then stir in cabbage and 
set away till cold.—Mrs. A. E. Vollett. 

SALMON SALAD. 

One can salmon, remove bones, one head celery, cut 
fine. Dressing—One tablespoon flour, one teaspoon mus- 
tard, one tablespoon butter, one teaspoon sugar, one 
egg, one cup milk, half teaspoon salt, one-quarter tea- 


spoon pepper. Boil, then pour over salmon and celery 
—Mrs. A. EF. Vollett. 


SALAD DRESSING. 

One cup vinegar, half cup sugar, two eggs, one tea- 
spoon (more than level) mustard, haif teaspoon salt, 
one tablespoon butter. Cook and add one cup sour or 
sweet cream, according to taste.—Mrs. Aaron Sherk. 

CHLERY SALAD. 

Two heads olf celery, four hard boiled eggs. Chop 
the celery and three of the eggs with it, cover with the 
following dressing : One cup of vinegar, one teaspoon of 
salt, one teaspoon of mustard, three tablespoons olf 
sugar, yolks of two eggs, a teaspoon of cornstarch, 
small piece of butter. When cold add one-half cup of 
creain.—Mrs. J. O’Neal. 


CORNEAL aD. 
Seven cups. corn from cob, ten cups cabbage chopped 
(ine, one and one-half cups sugar, one large red pepper, 
two oz. mustard, one and one-half tablespoons salt, one 


and one-half pints vinegar. Cook thoroughly. Bottle 
while hot.—Mrs. S. H. Griffith. 


Maple Leaf 
Milling Company 


Limi 
imited 
HIZAD OFFICE, BOARD OF TRADE BUILDING, TORONTO 


CARACTDY\.12,000( BBUS ona 


Welland, Ontario: 


Grain of all kinds bought and sold. 


All kinds of Garden and Field 
Seeds bought and sold. 


Particular attention paid to 
Farmers’ Trade. 


Caan eases eg 


R. COOPER iS Manager 


‘What a brave piece of cookery.” —Ben Johnson. 


Paes 


Paste for pies should be kept cold, rolled quite thin 
and a httle larger than the tin to allow for shrinkage. 
Allow more paste for the upper than the undercrust, and 
be sure to perforate the former. Always brush round 
the edge of the undercrust with cold water and press the 
upper one down on it. When baking a juicy fruit pie 
inake an incision in the centre and place a small funnel- 
Shaped piece of paper into it; this will keep the juice 
from escaping at the sides of the pie. Never grease a 
pie tin. 


Pia t Neri CRs lr. 

Take two cups sifted flour, half cup ice cold water, 
six level tablespoons butter, six level tablespoons of 
lard, half teaspoon of salt. Mix salt with flour with 
knife, cut in shortening, add water little by little, stir- 
ring in with a knife. Keep all materials and utensils as 
cold as possible—this is important. Roll out, fold 
from the ends towards the centre, making three layers. 
This may be used at once, but is improved by putting 
in a cold place for several hours, or over night, or may 
be kept for three or four days. Do not let it freeze. Be 
careful not to make paste too stifl—just so it can be 
handled without sticking. Use more ice cold water if 
necessary. 

CREAM PIE. 

One cup sweet milk, one cup sweet cream, half cup 
sugar, yolks of two eggs, one heaping tablespoon corn 
starch or flour, a little salt and flavor to ‘taste. Heat 
milk and cream to boiling point ; blend flour and sugar 
with a little cold milk and add beaten eggs ; add this 
to boiling milk, stirring constantly till it thickens. 
Line a pie plate with pull paste and bake, then put in 
the filling. Beat the whites of two eggs with a table- 
spoon of sugar and spread on top of pie ; put in oven 
for. a few tminutes or until it is a light’ brown.—G. 
Beattie. 


Bei 2) + 


The Kins 
of England 


can have no better groceries than 
you if you buy them at the 
Bowman store. Just think that 
over. Our purchases are made 
from the pick of the world’s 
market and quality is always the 
FIRST consideration. Bowman 
customers know tthis. You 
wouldn't buy poor hay for your 
horse, why not exercise the same 
care in your purchases for your 
table. 


John Bowman, Division St., Welland 


Bowman’s | 
Butcher Shop 


Is the most complete. Is the most 
perfect in its sanitary arrangements, 
Is governed by the minutest care 
that everything shall be just right. 
Stock is always absolutely fresh. You 
are invited to make a test of these | 
statements. They can be substanti- 
ated by the best custom in Wel- 
land, but it would be better for you to 
put us to the test yourself. 


John Bowman, Division St,, Welland 
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ENGLISH LEMON PIE. 


One cup of granulated sugar, half cup of butter, 
three eggs, two ordinary sized lemons and a little of the 
rind of one. Whip butter and sugar to a cream, add 
yolks of three well beaten eggs, then add juice of two 
lemons strained. Mix all together, set bowl in double 
boiler and cook till thickens or sticks to spoon. While 
cooling bake a shell of rich pie crust. Beat the whites of 
three eggs, add two tablespoons of sugar, return to 
oven and brown slightly.—Minnie Hoban. 


PASTRY FOR LEMON PIE. 

Two tablespoons butter, one and one-half table- 
spoons heaping brown sugar creained together, yolk of 
an egg, (the whole egg is used for two pies,) two dessert 
spoons of milk, enough flour to roll out, one-quarter 
teaspoon of soda.—C. Cohoe. 


BANANA PIF. 


Make the crust as for lemon pie and bake. When cool 
slice three bananas on it and pour over it when cooled 
the following custard: Yolks of two eggs, two table- 
spoons flour, two tablespoons sugar, one tablespoon 
butter, one full cup of boiling water. Flavor to suit 
taste. Cook this in a double boiler. Put on top the 
whites of two eggs whipped to a froth and a little sugar 
stirred in.—Mrs. Alex Robertson. 


MINCE PIE. 


Four lbs. lean cold boiled beef chopped fine, nine lbs. 
apples chopped fine, one and one-half lbs. suet, three lbs. 
raisins, two lbs. currants, half lb. citron, five lbs. sugar, 
three teaspoons ground cloves, ten teaspoons ground 
cinnamon, three teaspoons nutmeg, one teaspoon black 
pepper, six tablespoons salt, one quart cider and vine- 
gar mixed with one quart molasses. Mix all together 
nud add erated rind ~and. juice of two lemons.—Mrs. 
Brookfield. 


BUMPKINGPIE, 

One quart of mashed pumpkin after being put 
through a colander, three eggs, one large pint of sweet 
milk, two cups sugar, one teaspoon ginger, a little salt. 
—Bertha Phin. 


FORD & BRITTIN 


FOR 
HIGH-CLASS 
Groceries and Provisions 


Foreign and Domestic Fruits 
and Vegetables when in Season 
Oysters, Cooked and Smoked Meats 


A> CALL SOLICITED, 


PROMPT DELIVERY PHONE 87 


THE MEAT? | 


Is an important one in the daily menu. Order your 
meats from us and secure the best the country 
produces. The largest variety that any meat store 
offers. Meat that is prepared under immaculately 
clean and healthful conditions, and prompt, satisfac- 
tory and courteous service. People of discrimination 
get their meats from us. 


Smith & Johnson 


WEST MAIN ST., WELLAND. 


Jia 


LEMON PIE. | 

One’. pie-—Three eggs, the white ‘of one, one cup 
sugar, one teaspoon butter, one tablespoon cornstarch, 
Gne,sinall cup of water, “One *lemon (grate the rind); 
cook with pastry. For frosting—Two whites of eggs, 
three tablespoons sugar, brown in oven a few minutes.— 
Belle Brown. 
CHO@OLA Er sP Un, 

Tine a pie dish with rich paste and bake. Make a 
filling of one-quarter cup of sugar, one cup of milk, but- 
ter size of a hickory nut. When hot add one and one- 
half tablespoons grated chocolate, stiffly beaten yolks 
of two eggs, one and one-half tablespoons cornstarch 
dissolved in a little cold milk, stirring over fire until 
thick and smooth.—Mrs.. Morningstar. 


RHUBARB PIE. 


Two cups rhubarb, pour boiling water on it and let 
stand five minutes, drain off and add three-quarters cup 
Sugai VOLKs of two egos beaten piece of butter, some 
tablespoon of flour moistened, three tablespoons water. 
Bake with lower crust only. Whites of eggs for icing.— 
Laura Baker. 


CALL AND SEE Ti.E 


Newcombe Pianos 


are ND ore 


SHERLOCK - MANNING 
ORGANS 


—AT— 


W. G. SOMERVILLE & SON’S 
The Right Place {% ZRUN*S CLUB BAGS & surT 
cE, BRASFORD #2 


LEATHER AND FINDINGS 


TAYLOR'S BLOCK WELLAND, ONT. WEST MAIN ST. 


Telephone 65 


The Quality 
IN ALL OUR GOODS 


Is the first consideration —————_——_ 


JIS. ONEAL 
HARDWARE & GROCERIES 
THE PLACE: 

Opposite Tribune Office, Welland, Ont. 


The proof of the pudding is in the eating. 


PUDDINGS. 


TRIFLE, 
Soak stale sponge cake in sherry, place in bottom of 
dish, add nuts chopped not too fine, add rich preserves, 


also a few seeded raisins. Pour over all a thin boiled 
custard flavored with vanilla. Cover with whipped 
cream .—M. S. Cowper. 


STRAWBERRY SHORTCAKE. 

To make the real old fashioned strawberry short- 
cake make a sour milk biscuit, which is really more ten- 
der than that made with sweet milk: Put four cups 
suited pastry flour in mixing bowl, with half teaspoon 
of salt, mix well, add three tablespoons butter, chopped 
fine ; dissolve level teaspoon soda in a little hot water 
and stir into a large cupful of sour cream or rich sour 
milk. Mix well, handling as little as possible, and turn 
on a floured board. The dough should be soft enough to 
roll easily ; divide and roll lightly and quickly into two 
thin sheets, bake separately in well greased round tins 
or laid one on top of the other with thin coating of but- 
tet between and baked in’ one tin.’ Bake in’ a very ot 
oven. When done, separate. Have ready before begin- 
ning ‘the dough a quart of ripe berries, washed, crushed 
and well sugared. Butter the lower half of cake, cover 
with a thick layer of berries, add top layer and cover 
again. Serve with thick cream. 


PINEAPPLE SNOW. 


Chop a ripe sweet pineapple in small pieces and add 
two cups of sugar to it. Set it away and soak a pack- 
age of gelatine in cold water for two hours. At the end 
of this time pour a cupful of boiling water over the gei- 
atine and stir until melted ; add the pineapple, with the 
juice of a lemion. Stir the mixture on the ice until - it 
begins to get quite thick. Beat to a_ stiff froth the 
whites of six eggs, add to pineapple, which should be 
quite thick, almost firm by this time. Beat the whole 
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till creainy and serve with sweet whipped cream or a 
delicate soft custard.—Mrs. Hobson. 
APPLE PUDDING. 


One large cup flour, half cup suet, half teaspoon 
soda, one teaspoon cream tartar, a little salt, add milk 
to make a thin batter. Quarter the apples, half fill a 
pudding dish, add a little water, let come to a boil, add 
sugar and a little nutmeg. Pour batter over apples, 
bake a half hour. Pour butter over apples and bake half 
an hour.—Sarah G. Hutton. | 

CHOCOLATE PUDDING, 

Two cups of sweet milk, yolks of two eggs, one cup 
of granulated sugar, one teaspoon of butter; let this 
come to a boil. Dissolve two heaping dessert spoons olf 
cornstarch in milk and when the mixture is hot stir in 
the cornstarch, stirring constantly until cooked. While 
hot add three tablespoons of grated chocolate, or enough 
to make it a rich brown. Beat the whites to a stifi 
froth, add two tablespoons of sugar and pour over the 
top after it has cooled.—F. Olive Sexsmith. 

CARROT PUDDING. 

One cup suet, one cup grated carrot, one cup grated 
potato, one cup sugar, two cups raisins, one and one- 
half cups flour, one teaspoon of soda dissolved in a lit- 
tle milk, a pinch of salt, one teaspoon each of cinnamon, 
cloves and nutmeg. Steam three hours in a large mould 
or one and one-half hours in two moulds. Serve with 
sauce.—M. FH. Yount. 


STHAMED PUDDING. 


One cup molasses, one cup sweet milk, one-third cup 
of butter, three cups flour, three teaspoons baking pow- 
der, half teaspoon salt. half teaspoon cloves, half tea- 
spoon nutmeg, three-quarters pound dates cut in pieces. 
Melt butter, add to milk and molasses ; sift flour and 
baking powder. Steam two and one-half hours.—Mrs. 
eee Purselt 

CHRISTMAS PUDDING. 

Two eggs, one cup sugar, one cup suet, one cup 
raisins, ohne cup currants, one cup molasses, one cup 
sour milk, one cup bread crumbs, one teaspoon cinna- 
mon, one-quarter teaspoon nutmeg, half teaspoon salt, 
one cup preserved peaches without Juice, flour to thicken. 
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steam three hours. Foam sauce for pudding—One egg, 
half cup butter, one cup sugar, vanilla to flavor.—Mrs. 
Alex Wilkerson. 

COTTAGE PUDDING. 

Beat one cup of sugar, two tablespoons butter to a 
cream, add the beaten yolk of one egg, one cup of milk, 
pint of flour, two teaspoons baking powder; last, the 
well beaten whites of egg. Bake and eat warm with 
Sauce.——virs. Hobson. 

CHOCOLATE TAPIOCA. 

Wash half cup tapioca and soak several hours in 
cold water, drain, pour on boiling water and cook until 
clear. Add one cup of sugar, tiny shake of salt and 
two oz. of shaved chocolate. When chocolate is melted 
and well mixed add well beaten whites of two eggs, stir 
in lightly, do not beat, then add half teaspoon vanilla 
extract. Pour in dish, cool, serve with cream’ of cust- 
ard made of yolks of eggs.—Bertha S. Phin. 

HAMBURG SPONGE. 

Heat the juice of two lemons and half cup sugar. 
Add the beaten yolks of eight eggs with half cup sugar. 
Cook in double boiler until it thickens, then add hall 
pacnage of gelatine soaked in cold water. Re-heat and 
fold in beaten whites. Pour in mould and serve with 
whipped cream.—A. C. McNiece. 

ERE TES EU DDIUNG . 

Half cup granulated sugar, two tablespoons melted 
butter, one egg, half cup milk, one and one-half cups of 
Hour. three teaspoons baking powder, any kind of fruit. 
Steain one hour.—Miss Baker. 

ORANGE, TAPIOCA. 

Wash one cup of tapioca, then cover with cold water 
and soak over night. In the morning put over the fire 
with one pint boiling water and allow it to simmer 
slowly until the tapioca is perfectly clear. Cut into 
small pieces six sour oranges, sugar to taste and stir 
into the boiling tapioca. Turn into the serving dish and 
set away to cool. When cold serve with whipped cream. 
being ak Deatly,. 

GRAHAM PUDDING. 
Oue cup milk, one cup raisins, half cup molasses, one 
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and cne-holf cups of graham flour, half teaspoon of salt, 
not quite a teaspoon soda. Dissoive soda in one table-_ 
spoon of molasses, pour this on the graham flour, add 
{ruit, stcam three hours.—Mrs. Fred. McClung. | 
LEMON SAUCE. 
One cup white sugar, half cup butter, one egg, half 
teaspoon nutmeg, one lemon, grate half the peel, three 


tablespoons boiling water. Cream the butter and sugar, © 
add egg and lemon. 


CARAMEL SAUCE. 


One cup brown sugar, half tablespoon of butter, one 
teaspoon cornstarch. Rub all smooth. Put on the fire 
until a good brown. Stir often. Pour boiling water on 
until thin enough.—H. M. Wells. 


MARMALADE PUDDING. 

Two eggs, six tablespoons flour, three tablespoons 
sugar, one-half cup marmalade, one and one-half table- 
spoons of butter, half teaspoon of bicarbonate of soda. 
Cream butter and sugar and gradually add the other 
ingredients. Pour in a greased mould and steam two 
hours. Serve with caramel sauce.—H. M. Wells. 


CREAM PUDDING. 
Stir three tablespoons of flour into one pint of milk, 


“©-add a pinch of salt and the yolks of three eggs well 


beaten, last the whites beaten stiff. Pour the mixture 
into a hot buttered pudding dish and bake twenty or 
thirty minutes. Serve with the following sauce: Mix 
half cup sugar with a tablespoon of butter, add three or 
four tablespoons of any kind of jelly and four table- 
spoons of sweet cream. Set into a dish of hot water. 
Serve hot or cold.—Mrs. Kottimeier. 


RICK WITH STRAWBERRY DRESSING. 
A Delicious Dessert. 


Four cups of milk in a double boiler, when boiling 
hot pour in three-quarters cup of rice that has been 
washed clean in cold water, one tablespoon of butter, 
one scant teaspoon of salt, three tablespoons sugar. 
Cook one hour or until the rice is done. Strawberry 
dressing—One cup powdered sugar, one tablespoon olf 
butter, beat to a cream ; one large cupful of ripe straw- 
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berries mashed through a sieve, add these to the 
creained sugar and butter and lastly stir in the well 
beaten white of one egg. In serving pour the rice hot or 
cold on a platter and pour the strawberry dressing 
around it-—Mrs.. J... Barker: 


QUEEN OF PUDDINGS. 
One pint bread crumbs, butter the size of an egg; 
mix the two together; the yolks of four eggs beaten, one 
cup sugar, one quart sweet milk; mix all together and 
bake. When done spread jell on, then beat the whites of . 
eggs with one cup of sugar to a froth, put on the top” 
and set in the oven to brown slightly. Season all with 
lemon or vanilla.—Mrs. Brookfield. ‘ 


TAPIOCA CREAN, 

Two tablespoons tapioca soaked over night, two tea- 
cups milk heated until nearly boiling, to which add 
tapioca and let it just come to the boiling point, then 
add two eggs and four tablespoons sugar beaten 
together. Boil until slightly thick.» Flavor ‘wath 
vanilla or any desired: flavoring.—Mrs. A. L,. Current. 

SPICED PUDDING. 

One cup sugar, one-quarter cup butter, two eggs, 
one-half cup sweet milk, one-half dessert spoon of spice, 
one and one-half spoons of baking powder, stir in flour 


enough for batter. Bake. Serve with vinegar dip.— 
Mrs.-C. Reilly. 


ENGLISH PLUM PUDDING. 


Half pound suet, half pound currants, half pound 
raisins seeded, half pound mixed peel, half pound bread 
crumbs, quarter pound best flour, half pound moist 
sugar, one lemon (rind grated), four eggs, one gill of 
milk, two ounces shelled almonds, quarter teaspoont{ul 
salt, half nutmeg grated, quarter ounce allspice, one 
carrot grated, quarter pound ratifia biscuits or maca- 
roons crushed.—C. Cohoe. 


CARAMEI, PUDDING. 


Three-quarters cup brown sugar, one pint milk, put 
on stove and bring to a boil, two tablespoons corn- 
starch, yolks of two eggs, flavor with vanilla. Put 
brown sugar in pan and brown, add hot milk, stir 
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ARLINGTON HOTEL 


CENTRALLY LOCATED. EAST MAIN STPERT 


WELLAND, ONT. 


A MODERN HOTEL. The travelling public and guests will find 
this hotel one of the most comfortable and homelike in their travels, 
being equipped with all modern conveniences and obliging clerks 
look after your wants. 


CHOICE WINES, LIQUORS AND CIGARS 
N. W. PORTER, - Propricter 
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Mrs. R. Cooper 


Welland’s oldest established milliner, wishes to extend to the ladies of 
Welland and surrounding country her heartfelt thanks for their liberal 
patronage during her many years of business in Welland, and hopes 
for a continuance of same. 


We carry in stock all the latest designs in 


Millinery 
Call and see for yourself. 
MRS. R. COOPER 
West Main St., — Welland 


H. E. Boyle 


(SUCCESSOR TO R. W. BOYLE & SONS) 


East Main St. WELLAND, Ont. 
DEALER IN ALL KINDS OF 


Fresh and Salted Meats 


The Choicest Quality that can be Purchased. 


Poultry of all kinds in season. Give mea calland be 
convineed that what I advertise is the goods. 


H. E. BOYLE 
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quickly, then add eggs and cornstarch. Frost with 
whites of eggs.—Mrs. McKinley. 


BOILED RICK PUDDING 

Wash one teacup of rice, and soak it in water for hall 

‘an hour, then turn off the water and mix the rice with 
one cup of stoned raisins cut in halves, add a little salt. 
‘Tie the whole in a cloth, leaving room for the rice to 
swell to twice its natural size and boil two hours in 
plenty of water. -Serve with wine sauce. — lL. H. 
Valencourt. 


SUH he PUDDING? 


One cup suet, one cup molasses, one cup sour mill K, 
two eges, one and one-half cups raisins, one teaspoon © 
soda, one teaspoon cinnamon, one teaspoon allspice, 
one-half teaspoon cloves, pinch of salt, three cups flour. 
Steam three hours.—Mrs. McKinley. 


BHIGSPUDDING? 


Half th. figs chopped fine, half pound bread crumbs, 
half pound suet, chopped, three eggs, half pound ‘sugar. 
Boil or steam two hours.—Rhea G. Gardner. 


APPLE; PUDDING. 

Take core out of the whole apple and boil till soft 
enough to pierce with fork. Take apples out and let 
cool. Boil juice till it turns to a thick jelly. Fill apples 
with jelly, then cover over with whipped cream with 


pieces of jelly and nuts stuck in it.—Mrs. Gardner. rn - 
CUP PUDDING. pt 
One-half cup white sugar, one-half cup sweet inilk, 


two eggs, two teaspoons baking powder, pinch of salt 
and flour to make a batter that will fall from the spoon 
Butter six teacups and put a spoonful of batter in each, 
then a little fresh fruit, then fill half full with batter 
and steam one hourjand serve with sattce. Be sure to 
‘have cups hot before putting batter in—Mrs. A. L,. 
.Current. 


BAKED APPLE PUDDING. 


Yolks four eggs, six large apples grated, three tables 
spoons butter, one-half cup sugar, Juice and half the peel 
of one lemon crated, Beat sugar and butter to a cream, 
stir in yolks and lemon with grated apple. Add_ three 
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Welland Celegraph 


DOODOOOOOQDOOOYDH 


Our Paper- 


Published twice a week. 
Tuesday and Friday. 
It is bright and newsy. 


Our Publicity 


The Telegraph covers Welland Town and 
County. There are ten thousand readers 
in Welland County who cannot be ~ 
reached in any other way. 
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Our Printing 


Includes all classes of Stationery, Catalogue 
and Book Work. Telegraph Printing 
is high-class. 


Our Place 
ROGERS BLOCK, WEST MAIN SREET 
LOUIS BLAKE DUFF, Publisher. - 
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soda biscuits rolled fine and one-half cup cold water. 
Pour in deep pudding dish to bake. Whip whites of eggs 
and add thein last with grated nutmeg over top. Serve 
with whipped cream.—Mrs- J. R. McCollum. 


CHOCOLATE PUDDING. 


Three tablespoons grated chocolate, three table- 
spoons cornstarch, three tablespoons sugar, one pint 
sweet milk. Stir all together and cook in a double boiler 
tatil thick, then stir in the well beaten whites of three 
eg@s, beat all together and turn into a mould ‘to cool. 
~auce—Beat the yolks of the three eggs with half cu 
sugar and pour one pint of boiling milk over. Cook fot 
afew moments, add a teaspoon of vanilla and cool™@ 
Serve with the pudding.—Mrs. Alex. Robertson. : 


GRAHAM BATTER PUDDING. 


One cup sweet milk, one cup sour milk, one cup ty 
molasses, one teaspoon soda, one teaspoon cinnamon, ~~ 
little salt, thicken with graham flour and add two cups 
currants well washed. Steam three hours.—Mrs. H. B. 

Sidey. ee 
PLAIN CHOCOLATE PUDDING. ae 


@hree cups milk, half cup grated chocolate, half cup 
sugar, three tablespoons cornstarch, a small lump olf 
butter, a little salt. Scald the milk in the double boiler, ss 
also putting in the butter; when hot add the other : 
ingredients, which have been mixed thoroughly and ia 
moistened witha little milk. When well cooked mould 
and serve cold with cream.—J. J. Howell. 

RICK SOUFFLE. 

Large half cup of rice, cook slowly with a httle salt, 
let cool and strain through a colander; add a little 
sugar, then whites of two eggs well beaten. The rice can 
be cooked in milk. Use yolks for a custard to be used 
when serving the souffle. ; 


PRUNE, SOUFFLE. 

Cook. one pound prunes until very soft, put through 
colander, add a little sugar,-stir -in the well beaten 
whites of two eggs. Use yolks for custard to be used 
when serving the souffle.—C. Cohoe. - 
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“THIN CUSTARD. 
Four tablespoons sugar to three yolks well beaten 
together, two cups milk heated, add yolks and sugar ; 
cook in double boiler.—Clara Cohoe. 


FIG PUDDING. 


One cup suet chopped fine, two cups figs, two eggs, 
four cups flour, one cup sour milk or buttermilk, one 
teaspoon saleratus, one teaspoon ground cloves, one tea- 
spoon cinnamon. If sweet milk be used sift two tea- 
» spoons of cream of tartar in the flour. Steam- three 
hours. Cover the steamer with course cloth! before put- 
“ting on the cover, if warmed over, slice and steam 
about twenty minutes. Delicious.—Mrs. J. J. Sidey. 


- To assure yourself of a decided success of the recipes 
in this book use a 


McCLARY GAS 
RANGE + 


Thoroughly Guaranteed. 


FOR SALE BY 


Blake L. Booth 


General Hardware 
East Main Street 


Phone, 146 


Welsbach Gas Maniles and All Gas Goods. 


“Such stuff as dreams are made of.” —Shakespeare. 


CREAMS AND ICES. 


HINTS. 


Unless the cream is to be whipped it should he 
scalded, as it then gives a smoother and better ice, 


otherwise it has a raw taste. It is scalded as soon as @ 
the water in the outside kettle boils. When whipped = 


cream is used it should be very cold—whipped to a stiff 
firm froth with a wire beater, and the liquid which 
drains off should not be used. Ices are much better when 
the sugar is added in the form of a syrup. 

CREME BRULE (BURNT CREAM), 

Half cup butter, three-quarters cup brown sugar, 
three-quarters cup broken walnuts, one pint boiling 
water, two tablespoons cornstarch. Place one teaspoon 
butter and one tablespoon sugar in a clean granite 
saucepan. Tet boil, and mixing all the time get a dark 
brown® When it begins to smoke and is a dark brittle 
tafly pour in water, boil until dissolved ; put in the 
butter, sugar, nuts and cornstarch dissolved ; boil until 
well cooked. Serve hot with whites of eggs on top 
(beaten stiff.) The yolks of eggs made into custard with 
a little sweet milk,sugar and vanilla and a pinch, of salt, 
served with the pudding in a little jug, makes a nice 
sauce ; or with creain, or. pour the -burnt cream in a 
mould and eat it cold with cream.—Mrs. German. 


ICH CREAM. 

One quart cream, take half, add half pound sugar, 
put on stove, stir constantly for.ten minutes but not 
boil. Remove, let it get cold, add to the other half of 
cream, flavor, freeze slowly at first. Let ripen.—C. 
Cohoe. 


CRUSHED FRUIT ICE CREAM. 
Two quarts of pure cream, one pint of milk, two and 
one-half cups of granulated sugar, four teaspoons of any 
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extract you prefer, or, if fruit is substituted, use about 
a pint of crushed fruit, well sweetened, to the above 
amount of cream. Add the fruit when the cream is 
partly frozen.—Mrs. I. Johnson and Mrs. F. 0..Boyle. 


SYRUP FOR ICE CREAM. 


Add some sugar to canned pineapple and preserved 
strawberries, let this slowly simmer over the fire with 
enough sherry wine to cover. When serving cream pour 
a little of mixture over each dish.—Mary Rose. 


FROZEN STRAWBERRIES. 


Wash a quart of strawberries, add half cup sugar 
to juice of one lemon and let stand for one hour, then 
add a pint of water and put in freezer and freeze as ice 
cream, turning dasher slowly. Serve in glasses with 
whipped cream.—Mary Rose. 


ORANGE SHERBET. 


Pour one pint boiling water over grated rinds three 
oranges, let it stand forty minutes and strain over one 
pint sugar. When dissolved add the juice and a little of 
the pulp of six oranges; freeze until thick, then add 
three cups of creain sweetened with one cup sugar.— 
Mary Rose. 


Ca 


LEMON SHERBET. 


Juice of five lemons, one pint sugar, one quart ol 
new milk, and then add sugar and juice which has been 
standing awhile.—Mrs. Halton Morwood. 


LEMON WATER ICK. 


Juice of six lemons, grated peel of two, one or two 
large sweet oranges, one pint of water, one pint olf 
sugar. Squeeze out every drop of juice and steep in it the 
erated skin of orange and lemon for one hour. Strain, 
squeezing the bag dry. Mix in the water, then the sugar, 
stir until dissolved, then freeze, opening the freezer to 
stir up altogether once or twice. By the addition of one 
tablespoon of gelatine, dissolved, this may be. used as a 
sherbet, and will look creamy and stay frozen better.— 
—Bertha S. Phin. 


ANGEL PARFAIT. 
Mix the whites of three eggs to a stiff froth, put a 
half cupful of sugar and a half cupful of water into a 
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sauce pan on the fire. Stir until the sugar is dissolved, 
then let it cook slowly without touching until a little 
dropped into cold water will form a ball when rolled 
through the fingers. Pour the boiling hot syrup slowly 
into the whipped whites, beating constantly. Add a 
teaspoon of vanilla or of maraschino or sherry or any 
other flavoring. When the meringue is cold add a pint 
of cream whipped toa stiff broth. Do not let. any 
liquid that has drained from the cream go into the mix- 


ture. Mould and pack in ice and salt for four hours.— - 
4 ete hin, 


MAPLE MOUSSE. 
One pint whipped cream, two eggs, just the yolks, 
half cup maple syrup, one tablespoon Knox’s gelatine. 
Cook eggs, syrup and gelatine over the kettle and add 


to whipped cream. Put in mould, freeze, serve with 
jelly.—B. S. Phin. } 


HOT CHOCOLATE SAUCE FOR ICE CREAM. 


Boil one cup of water and half cup of sugar for five 
minutes, 11x six tablespoons of grated chocolate and 
one level tablespoon of cornstarch with three-quarters 
cup of milk, and add half teaspoon of vanilla. Serve 
- the vanilla ice cream with the hot sauce poured over.— 
i Sycolge ect ibiale 

MAPLE PARFAIT. 

Four eggs, one cup of hot maple syrup, one pint of 
rich cream. Beat eggs slightly and pour on slowly the 
hot maple syrup. Cook in double boiler until it thick- 
ens. Cool, add cream beaten very stifl, pour into brick 
or mould or shape, and pack in ice and salt for three 
hours before serving. Put about one-third salt to two- 
thirds ice, pack in small box, cover completely and 
throw piece of carpet over it when packed. If liked, 
chopped walnuts served on top. Serve in slices or cus- 
_ tard cups of ice creain glasses.—M. H. Davis. 


MAPLE MOUSSE. 

Whip one pint cream stiff, beat the yolks of four eggs 
well; put in a sauce pan one large cup of maple syrup, 
stir in the yolks, place over the fire until the mixture 
is hot and thick, (watch closely as it burns easily.) 
Take from the fire, place in a dish of cold water, beat 
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until light and cold, then mix gently with whipped 
creain, turn into a mould and pack in broken ice until, 
solid.—L. E. Boddy, Hamilton. 

| ORANGE WATER ICE. 

Juice and rind of three oranges, lemon juice to 
taste, three cups sugar, package of raspberry gelatine 
added to rest. When inelted and cold add water to 
taste, about three pints—F. M. Davis. 

LEMON SHERBET. 

One tablespoon of gelatine, six lemons, one pint of 
sugar, half cup boiling water, three and one-half cups 
cold water. Soak gelatine in half cup cold water 
twenty minutes. Put sugar and remaining cold water 
in a bowl, add lemon juice, dissolved soaked gelatine 


in boiling water and add to mixture. Strain and freeze. 
—F. M. Davis. 


ORANGE ICEK CREAM. 


One quart cream, one quart milk, eight eggs (yolks), 
juice of six oranges, rind of one, three cups of sugar, 
Seald the milk and add to it the yolks of eggs and 
sugar, which have been beaten until light. Cook until 
it thickens, stirring constantly ; when cooked add the 
cream, and when cool the juice and rind of oranges. 
Freeze.—J. J. Howell. 


PINEAPPLE SHERBET. 


Pare and grate two large pineapples, place one quart 
of water with one and one-half pounds of sugar over the 
fire to boil; boil five minutes. When cool add juice 
of two lemons and grated pineapple. Put in freezer 
and freeze. Put in ene, beaten egg (the white), remove 
the dasher and set aside for two hours.—Mrs. H. B. 
Sidey-. 

CeUsly ie H RU a aie 


To vanilla ice cream add four oz. each of candied 
cherries, appricots and plums soaked in sherry, first 
drained and then cut into dice, add one cup Jamaica 
rum ; served with whipped cream.—C. Cohoe. 


FROZEN BAKED CUSTARD. 
Four eggs, one quart milk, flavor strongly with nut- 


57 


meg and vanilla. Bake until ‘‘set.’’ When cold pour 
into whe freezer and [reezé.’ “This is*very attractive.se;- 
ved in half a cantaloup.—F. LeFevre. 

PINHAPPUE GRE AM: 

Dissolve one-half pint gelatine in half a pint of 
pineapple juice ; cut a pineapple into half-inch squares, 
stir into gelatine », add one pint of whipped cream well 
sweetened, stirring in lightly. Pour into moulds and 
set on ice.—G. FE. Pettit. 

CHERRY CHARLOTTE. 

Cut a few slices of stale sponge cake in narrow 
strips and arrange aroundthe sides of a deep glass 
dish. Stone one quart of cherries and sprinkle with 
sugar. Pour this, juice and all, over cake. Put whipped 
cream on top colored with juice and leave in ice box 
some time.—Mrs. H. B. Sidey. 


Emerson says: ‘* There's a best way of doing everything, even if it be but 
to cook an egg. 


EGGS AND CHEESE. 


BAKED EGGS WITH CHEESE. 

Cut twelve hard boiled eggs in thick slices, have a 
buttered baking dish well covered with dry crumbs ; 
~ put in layer of eggs and sprinkle with cheese, salt and 

pepper ; fill dish; pour on a cream sauce, sprinkle 
with crumbs and cheese and butter. Bake ten minutes 
in a quick oven.—Mrs. H. R. Morwood. 


CHEESE SOUFFLE. 

One tablespoon of butter, one tablespoon flour, half 
cup milk, four tablespoons grated cheese, salt and pep- 
per ; add beaten yolks and whites of three eggs. Bake 
in buttered tins and serve at once.—Mrs. H. R. Mor- 
wood. 


STUFFED EGGS WITH CHEESE. 


Cut one-half dozen hard boiled eggs in half, cross- 
wise, remove yolks, mash and add_ two tablespoons 
grated cheese, one teaspoon vinegar, one-fourth teaspoon 
mustard, and salt and cayenne pepper to taste, then 
add enough melted butter to make the mixture the 
right consistency to shape, make the balls the size of 
the original yolks and refill the whites.—FHlizabeth 
Lennon. 


NICH CHEESE DISH. 


Spread salt wafers or ordinary soda biscuits with 
cream cheese, add a dash of cayenne pepper and bake in 
a hot oven about fifteen minutes.—Mrs. J. W. Marshall. 


MACARONI AND CHEESE. 


Twelve to fifteen sticks of macaroni, three table- 
spoons butter, three tablespoons flour, two cups of » 
iiilk, half teaspoon salt, white pepper to taste, one 
cup grated cheese, one cup bread crumbs. Boil in water 
that is boiling hard, salt to be added, then drain mac- 
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aroni and rinse off with cold water. Sauce—Melt but- 
ter, add flour, seasoning, cheese, then macaroni ; cover 
with bread crumbs and butter. This requires a hot 
oven. ‘Melt butter over top of crumbs.—Miss Carlyle. 


TURKISH MACARONI. 


Twelve sticks macaroni, put in boiling water and 
cook half an hour with tablespoon of salt; pour off 
water when done. Cook tomatoes, put through a sieve 
and season with pepper and salt, and thicken with flour 
and a little cream ; cut blanched almonds in strips, 
and mix all together.—Belle Brown. 


DEVILED EGGS. 

Boil eggs hard, then peel and cut in. two in the 
centre, putting the yolks into a dish and the whites on 
a platter ; then with a spoon make the yolks fine and 
put in a little melted butter and salt, pepper and vine- 
gar to taste, and then fill back into the whites of the 
eggs. It makes quite a pretty dish, and nice, too-— 
M. S. Cowper. 

CRHAM WAFERS. 


Butter wafer crackers and sprinkle thicklv with 
cheese ;« put. in the oven and*bake till cheese is melted 
and crackers are a delicate brown. Arrange on small 


plate with a doily. Serve with salad.—A. B. H. 
CHEESE BALLS. 


One and one-half cups grated cheese, one tablespoon 
flour, one-quarter teaspoon salt, few grains cayenne, 
whites of three eggs, cracker dust. Mix cheese with 
flour and seasonings. Beat whites of eggs until stiff 
aud add to first mixture. Shape in small balls, roll in 
cracker dust, {ry in deep fat and drain on brown paper. 
Serve with salad course.—Mrs. Thos. H. Sears. 

CHEESF, OMELETTE. 

Two cups of stale bread crumbs, soaked in two cups 
of milk, one cupful grated cheese,three well-beaten eggs 
and pepper and salt to taste. Put butter the size of 
half an egg in each of two omelette nans, and when hot 
add the mixture and cook rather more slowly than you 
would an ordinary omelette. As soon as it sets fold 
over and serve at once. It will be enough for six ~ per- 
Ssonse.-C.. McCarthy: 
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CHE PS Eeo AND Wile: . . 


Mix suflicient milk with whatever amount of grated 
cheese one wishes to make creamy, add a pinch of salt, 
then spread on bread (cut rather thick) and make in the 
style of a sandwich and fry in hot lard and butter until 
a nice brown on both sides.—Mrs. Halton Morwood. 


CHEESE FONDUE. 


One cup scalded milk, add one cup bread crumbs, 
quarter pound grated cheese, three eggs, a little red pep- 
per, half teaspoon salt ; beat whites separately and add 
to dish last and fold in lightly. Bake in moderate oven 
twenty to thirty minutes.—Sara G. Hutton. 


EGG OMELETTE, 


Take as many eggs as required, beat yolks well, add 
salt and pepper and as many tablespoons of cold water 
as you have eggs. Beat whites of eggs and add. to 
yolks ; pour in a buttered pan, cover closely for a few 
tninutes, fold over carefully. When done turn on hot 
platter and serve at once.—M. Morwood. 


CHEESE RELISH. 


One-quarter pound cheese sliced, put in a frying pan, 
pour over it one large cup of milk, into which has been 
mixed half teaspoon dry mustard and a pinch of salt, 
add butter size of walnut ; stir all the time ; roll three 
crackers, sprinkle in the mixture; when thoroughly 
mixed put in warm dish and serve. Very nice.— Mrs. 
Hobson. 


EGG SANDWICHES. 


Boil three eggs hard for twenty minutes, then pour 
cold water over them, this makes them crumbly, press 
them through the potato slicer or chop very fine; put 
in half teaspoon each salt and butter, flavor with pep- 
per and one tablespoon sweet cream ; cut yesterday’s 
bread thin and butter, lay on the egg paste (a little 
chopped parsley improves it); cut off the crusts of 
sandwiches, lay a damp cloth over them until they are 
served.—Mrs. German. 
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CHEESE AND NUT FILLING FOR SANDWICHES. 

Grate a cup of Canadian cheese, mix it with half 
teaspoon salt, quarter teaspoon red pepper and enough 
thick cream, sweet or sour, to make a paste; half cup 
finely chopped walnuts or pecans or hickory nuts sprink- 
led in the sandwiches. Olives chopped and flavored: with 
red pepper or Sweet green peppers chopped and_ sal- 
ted, or ripe tomatoes chopped and flavored with salt 
and pepper and salad dressing, or nasturtium flowers 
and leaves laid’ in the buttered bread with dres- 
sing, and the dish garnished with nasturtiums ; 
also make nice sandwiches.—Mrs. German, 


When You Want Your Cakes To Look and Taste 
a Little Extra Fine 


—_—_s—E———— 


COWAN’S > 
CAKE ICINGS 


Besides getting the best results, you will 
save yourself a lot of work and bother. 


Cowan’s Cake Icings are prepared ready for use---you 
can ice a cake in three minutes if you use them. 


Chocolate, Pink, White, Lemon, Orange, Almond, 
Maple and Cocoanut Cream. 


CSOWAN'S 


=e COWAN'S |f 
-|- SUPERIOR -|- | -|- SUPERIOR -!- 
| =| Cowan SSS 5 
Company 
Limited 
Toronto 


repareds—n p* 
Ontario 2 Ready for se! i 


TORONTO, CRaGA 


TORONTO, CANADA 


“If good results are possible why poor ? 
‘1 would help others out of a fellow feeling.” —Burton. 


CAKES. 


DIRECTIONS FOR SAKE BAKING. 


The most difficult part of cake making is the baking. 
Unless the oven is right the cake will be a failure, 10 
matter how carelully it may have been mixed. 


RULES. 

Have everything ready before beginning the cake. 

Have weights and measures exact. 

Have the fire so that it will last through the bak- 
ing, and the heat of the oven just right. 

Do not mix the cake till the oven is ready. * 

Silt the flour before measuring it. 

If baking powder or cream of tartar is used sift it 
with the flour. 

Mix in an earthen bowl with a wooden spoon. 

Beat whites and yolks of eggs separately. 

Grease tins with lard, as butter blackens. 

For some cakes line Ale with paper. ° 

When fruit is used roll it in flour and add it the last 
thing. 

If the fruit is to be added in layers add it while the 
mixture is being poured into the tins. 

Add a quarter teaspoon Salt ‘to all cakes. 

If a sugary crust is wanted sprinkle top with sugar 
before cake is baked. 

If-the cake cracks open as it rises, too much flour 
has been. used. 

If it rises in a cone in the centre the oven is too 
hot. 7 
Beating eggs and butter makes them light, beating 
flour makes it tough—hence the rule is, add it last. 

When the whipped whites are added do not stir, but 
turn or fold them in lightlyv. 

In filling pans let the mixture be higher at the sides 
than in the middle. 
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When molasses is used baking powder (also cream 
of tartar) must be omitted, and soda alone used for 
raising the cake. 

One teaspoon of baking powder is equal to one tea- 
spoon of cream of tartar and one-half teaspoon of soda. 


HOW TO BEAT EGGS. 


Place the whites on a flat dish, being careful that 
no yolk gets in; adda pinch of salt, and with a daisy 
beater, held flat, whip the whites, upward motion, to 
a stiff froth. Eggs beat best if cold. Put yolks in an 
earthen bowl and with wooden or silver spoon beat to 
a lemon color. If sugar is used add at this time and 
stir till the whole is light and creamy. 


—Copied from Century Cook Book. 


DELICATE CAKE. 


One cup of butter, two cups sugar, three cups of 
sifted flour, the whites of five eggs beaten to a stiff 
froth, one and one-half teaspoons baking powder, one 
cup of milk.—Mrs. Halton Morwood. 


RICHMOND MAIDS OF HONOR. 


One cup sweet milk, one cup sour milk, one cup 
sugar, one lemon, four yolks of eggs, a speck of salt. 
Put all the milk in double boiler and cook until it 
curds, then strain; rub through a sieve. Beat the 
sugar and yolks of eggs together and add the rind and 
juice of the lemon and the curd. Line little patty pans 
with pufl paste and put a large spoonful of the mix- 
ture in each and bake fifteen or twenty minutes in a 
moderate oven. Do not move from the pans till cold. 
This recipe is said to have been furnished by a maid 
of Oueen Elizabeth, who had a palace at Richmond.— 
Jd «oc OWwell? 


DENVER CAKE. 


One cup sugar, half cup butter, half cup sweet milk, 
three eggs, flour to thicken like pound cake, lemon 
extract or fresh lemon, two teaspoons baking powder. 
Dark part—Take a third of the batter, half cup of 
raisins, half cup currants, half cup grated chocolate, 
one teaspoon vanilla; this is baked in one pan. Put 
the dark part in the centre. Will keep a long time and 
be nice.—N. Morwood. 


oD 
ALMOND CREAM CAKE. 


Two cups of sugar, half cup of butter, half cup of 
milk or water, two eggs, whites beaten separately , 
two teaspoons baking powder, two cups flour. Cream 
filling—One pint of milk, half cup of sugar, one tabie- 
spoon of cornstarch, two well beaten eggs ; when cool 
add flavoring and quarter pound of blanched almonds. 
—Mrs. H. R. Morwood. 


PLAIN WHITE CAKE. 

One cup granulated sugar, half cup butter beaten to 
a cream, pinch of salt, half cup sweet milk, one and 
one-half cups flour ; add half teaspoon soda, one tea- 
spoon cream tarter. Put in flour and sift into the 
creamed butter ; add the beaten whites of three eggs, 
one teaspoon vanilla ; beat well. Bake in square tin in 
slow oven. Put on chocolate or white icing and Hng- 
lish walnuts in halves on top. Cut in squares.—Miss 
Lee. 

ak PeCRU ST: 

One cup lard, one tablespoon sugar, white one egg, 

three tablespoons water, flour to roll.—Miss Lee. 
LUNCHEON CAKE. 

One pound butter, one pound sugar creamed, whites 
ten eggs beaten still, one and one-half pounds seedless 
raisins, half pound mixed peel, one pound flour, add 
eggs, flour and fruit. Bake.—Miss Lee. 

CHOCOLATE CAKE. 

One and one-half cups granulated sugar, half cup 
butter, half cup milk, four eggs beaten separately and 
add the whites at the last, two squares of bitter choco- 
late melted and cooled, one and three-quarters cups of 
flour, one heaping teaspoon baking powder, one teas- 
poon vanilla, one cup of chopped English walnuts. — 
F. Olive Sexsmith. 

BOSEON CREAM, CAKE. 


Two and one-half cups water, two cups flour, one 
cup of butter and five eggs. Boil the butter and water 
together, stir in the flour while boiling; alter it is 
cool add the eggs well beaten. Put a large spoonful in 
muffin rings and bake twenty minutes in a hot oven. 
The cream for them is made this way: Put over the 
fire one cup milk, add one cup sugar, one egg mixed 
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with three teaspoons of cornstarch, and one tablespoon 
of butter. When cool add vanilla to taste; boil a few 
imoments only. Open the cakes and fill them with the 
cream.—M. Morwood. , 

DATH CAKE. 

Two eggs, one cup sugar, one cup butter, three- 
quarters cup sour milk, one pound dates cut up, one 
teaspoon soda, two and one-half cups sifted flour, half 
teaspoon salt, lemon or orange peel to taste. Beat 
sugar and butter together, then eggs, put soda into 
sour milk and add, then dates and peel, stir in flour 
and bake about three-quarters of an hour.—FE. Connor. 

CREAM CAKE. 

Two eggs, one cup sweet cream, one cup white 
sugar, two cups flour, two teaspoons baking powder ; 
beat ten minutes and bake in shallow pan. Ice with 
boiled icing made of one cup sugar, four tablespoons 
sweet cream, boil until it threads, pour on tothe 
beaten white of one egg, beat until cool enough to 
spread on cake.—Mrs. Thos. Stephenson. 

HOT WATER SPONGE CAKE. 

One and one-half cups sugar, one and one-half cups 
flour, four eggs, two small teaspoons baking powder, 
four tablespoons hot water. Sift the sugar, cream the 
yolks and sugar thoroughly, then add the whites, well 
beaten, and beat all for ten minutes; add flour well 
silted ; lastly stir in hot water. Bake one hour in mod- 
erate oven.—B, Phin. 

MACAROONS. 

One tablespoon butter, one cup white sugar, two 
cups rolled oats, half teaspoon salt, one teaspoon bak- 
Ing powder, two eggs, whites and yolks beaten separ- 
ately, one teaspoon bitter almonds. Bake very quickly 
in a greased pan. Drop in teaspoonfuls about two 
inches apart. Let stand a few seconds after taking 
from oven, as they come out easier.—Mrs. Fred McClung. 

CURRANT COOKIES. 

One cup butter, one cup white sugar, one cup cur- 
rants, three eggs, two teaspoons baking powder, flour 
to mix so as to roll out.—Mrs. Marcena Lee. 

BOSTON COOKIES. 


One cup sugar, two-thirds cup butter, one and one- 
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half cups flour, two eggs, one pound dates; quarter 

pound shelled walnuts, chopped, one teaspoon cinna- 

mon, One teaspoon cloves, one sinall level teaspoon 

baking soda dissolved in a little hot water. Drop tea- 

spoonfuls on a buttered, tin and bake in a moderate oven. 

They improve with keeping.—Mrs. J. Wass, Ridgeway. 
VANILLA COOKIES. 

Three eggs, one and one-half cups granulated sugar, 
one cup butter, five cups flour, two teaspoons baking 
powder, one teaspoon vanilla. First beat sugar and 
butter to a cream, then beat eggs separately, and add 
them and the other ingredients.—Mrs.- Allen Sherk, 
Sherkston. 

NUT MERINGUES. 


Whites four eggs, half teaspoon vanilla, one and one- 
quarter cups powdered sugar or one cup fine granu- 
lated.. Beat whites until still, add gradually two- “thirds 
of sugar and continue beating until mixture will hold 
its shape, sometimes thirty minutes; fold in remain- 
ing sugar and add flavoring, add any kind of chopped 
nuts. Shape by dropping mixture from tip of spoon in 
small piles half an inch apart, sprinkle with nut meat 
and bake 30 minutes ina very slow oven.—Mrs. ‘Thos. 
H. Sears | 

COFFEE CAKE. 

Two cups brown sugar, one cup butter, one cup 
molasses, One cup cold strong coflee, four eggs, one tea- 
spoon soda, two teaSpoons cinnamon, two teaspoons 
cloves, one pound raisins, ;one pound currants, four 
cups flour.—Mrs. Andrew Booth. 


CHOCOLATE LAYER CAKE. 

Half cup butter, two cups sugar, three whole eggs 
or the whites of six, one cup milk, three cups flour, 
two (more than level) teaspoons baking powder. Beat 
butter, sugar and eggs to a creain, sift the baking pow- 
der in the flour, add the flour alternately with the milk. 
Bake in layers. Take two unbeaten whites of eggs and 
a cup and one-half powdered sugar and beat them 
together. Stir over fire until smooth and glossy 


two ounces of Baker’s unsweetened chocolate grated » 


with half a cup of ne adetea sugar and four tablespoons 
of boiling water, remove from the fire and stir while 
hot into the eggs and sugar, and when it is cool spread 
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the top and sides. and» set the cake in the oven for a 
moment to dry the icing. Any filling may be used for 
this cake, and if a cake two layers is wanted use half 
of the ingredients.—Mrs. Aaron Sherk. 

CURRANT COOKIES. 

One cup butter or lard, one and one-half cups sugar, 
one cup currants, one cup buttermilk, one heaping tea- 
spoon soda, a little ginger and nutmeg, one egg. Creain 
butter and sugar together, add spice, then milk with 
soda, egg, flour and currants. Make soft dough, roll 
rather thin, sprinkle with granulated sugar and bake 
quickly.—Mrs. C. Wade. 

GRANDMA’S COOKIKS. 

Three eggs, two cups granulated sugar, one cup but- 
ter, one cup sour cream, five cups sifted flour, one tea 
spoon soda, one teaspoon vanilla. Cream the butter 
and sugar, silt soda in flour add alternately with the 
cream until you have used about half the flour, beat 
eggs well, then add vanilla and rest of flour. Roll thin, 
sprinkle with sugar, bake in quick oven.—Mrs. J. Spon- 
enburg. 


HUCKLTHBERRY, CAKE, 


One quart huckieberries, three cups of sugar, three 
cups flour, six eggs, one cup sweet milk, one teaspoon 
soda dissolved in a little hot water. Cream the butter 
and sugar and add the beaten yolks, then add the milk, 
flour and two small nutmegs, one cup of butter, then 
add the whites whipped to a stiff froth, and the berries 
gently, so.as not to mash them. An excellent cake. 
For a small cake half the quantity can be used.—F.C.H. 

MRS.-ROOSHVELT’S SPICE CAKH. 

One cup butter, two cups sugar, one cup milk, four 
cups flour, two teaspoons baking powder, one teaspoon 
ground cinnamon, half teaspoon ground nutmeg, four 
eggs.—Helen Taylor. 

~ COCOANUT DROPS. 

Whites of three eggs, one cup sugar, heat and let 
come to a boil; add to this four soda biscuits rolled 
fine, one tablespoon cornstarch, thicken with cocoanut. 


Drop trom the tip of a spoon on a buttered tin.—Mrs. 
I'red. Hanna. 
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RASPBERRY CAKE WITH MOCHA ICING. 


Three-quarters cup butter, one cup sugar, three eggs, 
one cup canned raspberries, one and one-half cup ‘flour, 
into which sift one Scant teaspoon soda. leing—Five 
ounces icing sugar, two ounces butter, half cup chopped 


peel or nuts and one tabiespoon strong boiled coflee. = 
Mise kL. >. Beatty. 


GRAM  PURES: 


One and one-quarter cups boiling water, halt cup 
butter, when melted add- one heaping cup sifted flour, 
stir until shrinks from pan in shape of a ball, cool and 
add three unbeaten eggs, stir until smooth ; drop. on 
buttered pan, bake till done ; place in cool place.—Mrs. 
fee baker 

OATMEAL CAKE. 

Two eggs, two cups sugar, one cup butter, two tea- 
spoons mixed spice, two cups oatmeal, -one teaspoon 
soda, one cup boiling water, one and one-half cup flour. 
Bake in loaf tin lined with heavy paper.—Jennie Zim- 
merman. 


DOUGHNUTS. 


Two cups sugar, one cup sour creain, one cup butter- 
milk, two eggs, one teaspoon soda, one teaspoon salt, 
flour to roll soft.—Mrs. P. Hendershot. , 


SPICH CAKE. 

One cup sugar, six tablespoons melted butter, two 
cups sifted flour, one teaspoon soda, one cup sour milk, 
one cup raisins, one teaspoon each of spices. Bake 
pion bys Wits, >.< «-Pursel. 

| PPGICO Rev aN eee AKT: 

One cup butter, two cups sugar, three and one-half 

cups flour, one cup milk, three eggs, two. teaspoons 


baking powder, three cups carefully picked hickory nuts. 
Moderate oven.—Mrs. Hobson. 


SOFT GINGER BREAD. 

Three cups flour, one cup sour inilk, part cream, one 
cup sugar, one cup molasses, two-thirds cup butter, 
two eggs (not beaten,) one heaping teaspoon soda, 
ginger and spice to suit the taste. Bake twenty minutes 

BULTERNU LE CAKE 
One cup sugar, half cup butter, half cup sweet milk, 


aa 
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two eggs, two cups flour, two teaspoons baking powder, 
one cup butternut meats chopped, half cup raisins ; 
walnut or hickory nut meat may be used instead if pre- 
ferred.—Mrs. Allen Sherk. 

DARK CAKE. 


One cup sugar, two eggs, half cup molasses, half cup 
butter, half cup buttermilk, two teaspoons soda, two 
and one-half cups flour, one teaspoon each of cloves, 
cinnamon and nutmeg. Mix sugar and butter together, 
then add all the other ingredients. This is excellent.— 
Mrs. M. B. Misener. : 

LANE RAC ANCE. 

Three eggs, one cup sugar, three-quarters cup sweet 
cream; two cups flour, a little salt, three=teaspoons 
baking powder.—Hlecta J. Hagar. | 

WALNUT CAKE. 

One cup butter, two cups sugar, one cup milk, three 
cups flour, one cup chopped walnuts, four eggs, two heap- 
ing teaspoons baking powder. Ice and cover with wal- 
nuts. This makes a nice layer cake or in a square tin. 
—Mrs. J. B. Taylor. 

PRUELS COOKIES: 

One and one-half cup’ brown sugar, half cup 
molasses, one cup butter, three eggs, one cup raisins, 
chopped, one cup currants, one tablespoon cinnamon, 
cloves and spices, one teaspoon soda dissolved in sour 
milk or a ttle warm water; mix soft. —Margaret 
Tully. 

ANGEHI, CAKE. 

sift flour four times, then measure one cupful, put 
one scant teaspoon cream tartar in flour, put the whites 
of ten large or eleven small eggs on a large platter and 
beat very stifl, add one scant saltspoon salt to whites 
to help them to beat up, when stifl add one cup granu- 
lated sugar, then one teaspoon vanilla, then half ‘cup 
nore sugar, then fold in the flour. Pour in ungreased 
pan and bake forty minutes in cool oven. Turn cake 
upside down when taken taken from oven until eoo] -— 
1G “Hobson: 

DEVIL, CAKE. 

One cup grated chocolate, one cup brown sugar, half 

cup of sweet milk, yolk of one egg, one teaspoon van- 
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ila, stir and cook slowly in double. boiler ; let it get 
cool. Cake part—-One cup brown sugar, two cups flour, 
half cup butter, half cup sweet milk, two eggs. Cream 
butter and sugar together, add inilk and sifted flour, 
whites of the eggs beaten stifl. Beat well, stir in choco- 
late, lastly add one teaspoon soda dissolved in warm 
water. Bake in square tin in moderate oven.—C. Cohoe. 
Hie Gis Ga ke, 

Two pounds raisins, twa pounds currants, one and 
one-half pounds brown sugat, one oz. cinnamon, mace 
and allspice each, to make a quarter of a pound, one 
pound mixed candied fruits, one and one-half pounds 
shelled almonds, two pounds butter, two pounds flour, 
two glasses sherry wine, one of brandy, two nutmegs 
etated, Seventeen eggs, one spoon of. bitter al- 
mond extract, Cream butter and sugar, yolks of egys 
and. .add,,. dust. in, flour~ pradually, -beat _'cake 
constantly, add other things gradually, flouring 
raisins and currants before adding. Moderate oven. 
Bake four hours without disturbing. Perforate cake 
with a knitting needle and fill with brandy before icing. 
—Alice Holcombe. 

DREAM CAKE. 

Half cup soft butter, one and one-half cup granu- 
lated sugar creained together, three well beaten eggs, 
one sinall cup milk, two and one-half cups of 
flour, three teaspoons baking powder ;«_sift  to- 
gether eight times, then take out enough for two lay- 
ers, having them the largest, and bake, first flavoring 
them either with banana or vanilla. Dark layer—Add 
one tablespoon of molasses, four teaspoons of spice, 
(cloves, cinnaimon, mace or nutmeg and allspice,) and 
bake. Filling—Large cup raisins chopped fine- and 
seeded, or figs, one small cup granulated sugar, one- 
quarter rind of an orange grated, one orange sliced into 
small pieces. Cook twenty minutes with enough water 
pOeanoisten ;let.it get-cold before using. dcing——J ace 
of half a lemon and icing sugar, soften with milk so it 
will not run.—C. Cohoe. 


EDGAR CAKE. 
One egg, one cup brown sugar, half cup butter and 
lard mixed, half cup molasses, one teaspoon mixed 
spices, add a little more nutineg, pinch of salt, one cup 
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sour milk, one cup seeded raisins, one cup currants, 
small teaspoon soda, flour enough to make like fruit 
cake (stifl.) Mrs. Sam Anger. 

APPLE SAUCK CAKE. 

Creain together one cup sugar and half cup shorten- 
ing, one saltspoon salt, one teaspoon each cloves and 
cinnamon, one cup raisins, dissolve one teaspoon soda 
in a little warm water, stir it into a cup of sour apple- 
sauce and beat thoroughly, add two cups pastry flour; 
bake 45 minutes. ‘ried and found good.—J. Knisley. 


MONDEL CAKES. 

One cup butter, two cups granulated sugar, three 
eggs well beaten, one teaspoon soda dissolved in two 
tablespoons sour milk, one teaspoon each of cloves and 
cinnamon, half teaspoon nutmeg, one cup raisins, seeded 
and chopped, one cup nuts chopped, enough flour to 
roll. Beat together one egg-and one tablespoon sugar, 
then brush over before baking.—Cora Baker. 


LEMON BISCUITS. 


One cup lard, two cups coflee sugar or one and one- 
half cups granulated sugar, three cents worth of baking 
ainmonia, five cents worth oil of lemon or rind of two 
lemons, one cup sweet milk. Mix all stiff as for tea 
cakes.—Mrs. M. A. Baker. 

FRULTS CAKE: 

Two,.pounds raisins, one pound currants, one pound 
sugar, one pound butter, one teaspoon cinnamon, one 
teaspoon cloves, one of nutmeg, half pound mixed peel, 
one cup molasses, five eggs, two cups sour milk, two 
teaspoons soda. Mix butter, sugar and eggs, put 1n 
sour milk and soda.—Rhoda Baker. 3 


COOKIES. 


Four eggs, thoroughly beaten, two cups sugar, one 
cup butter, two heaping teaspoons baking powder, four 
cups flour.—C. Gross. 

’ WHITE CAKE. 

Cream scant half cup butter with one cup white 
sugat, half cup sweet milk, half cup corn starch, \ one 
cup flour, two teaspoons baking powder, whites of four 
eggs beaten stiff and folded in at last.—Mrs. Good- 
willie. 


OATMIVAT; COOKIES.’ 


Two cups flour, two eups rolled oats, one cup sugar, 
pinch of salt, two tablespoons molasses, one cup lard, 
one teaspoon soda dissolved in half cup of boiling 
water.—Marie Smith. : 


COCOA ICING. 


One cup icing sugar, one large teaspoon cocoa, one 
large teaspoon butter, moisten with strong coflee.—— 
Marie Simith. 


CHOCOLATE ICING. 

Two tablespoons of grated chocolate, (the unsweet- 
ened,) put in a dish with enough cold milk to moisten, 
set over a kettle till smooth, beat the white of one egy 
stiff, stir it in the chocolate and add icing sugar till 
still enough to spread on the cake.—Marie Smith. 


SOFT WHITE ICING. 


One cup sugar, one-quarter cup boiling water, boil 
until candied and pour over two well beaten whites of 
eggs.—Mrs. Halton Morwood. 


CHOCOLATE ICING 


Five tablespoons grated chocolate, enough milk to 
wet it, one cup of pulverized sugar, ond ege, 
vanilla flavoring. Stir the above over the fire 
until thoroughly mixed, having beaten the egg 
well before’ adding it. Add the flavoring after it is 
removed from the fire.—Mrs. Richard Coulson. ¢ 


ALMOND ICING. 
Take half cup sweet cream, stir in granulated sugar 
until thick and whipped up until stiff; spread on the 
cake. Take one cup unblanched almonds, chopped fine, 


and sprinkle over the icing while soft.—Mrs. J.J. Sidey. | 


MAPLE CREAM ICING. 


One cup brown sugar, one tablespoon butter, #one 
tablespoon cream, one tablespoon water, vanilla flavor- 
ing, boil three minutes.—H. E. 


ALMOND ICING. 


One pound ground almonds, one pound fine sifted 
white sugar, the whites of two eggs, a few drops of 


~ 
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essence of almonds. Mix sugar and ground almonds 
well together, add little by little the whites of the eygs 
well beaten, until the mixture is a thick paste, add the 
essence of almonds, and mix all very well.—Mrs Fred 
McClung. 

CARAMEL ICING. 

Two cups:of brown sugar, one cup sweet creain or 
rick milk, butter size of small egg ; cook until it will 
almost harden in cold water, beat until almost cold.— 
Mrs. Aaron Sherk. 


‘Chief nourisher in life’s feast.”-- Shakespeare. 


When getting dinner at noon pour the potato water, 
about a quart, over one cup of flour, one-half cup of 
granulated sugar and a little salt, also drop two 
medium sized potatoes into the pan, at the same time 
have a yeast cake dissolving in a little warm water ; 
when the potato water is cold-add the yeast: Put the 
batter through a wire sieve, (this sifting makes .the 
batter smooth and free from lumps,) cover and set 
away until night. Next take a quart of scalded milk, 
let cool, add the yeast and add enough sifted flour to 
make a new batter about the thickness of pancake bat- 
ter, beat this a few minutes then cover tightly and keep 
in a warm place over night, not too warm or bread will 
sour. Next morning, first thing, throw in a large table- 
spoon of salt and sift into the.batter a little flour, beat — 
a little and set away till after breakfast, then work 
iito a sponge; after kneading about five minutes set 
away until light, then cut out “enough of the sponge for 
a loaf and, quickly moulding it, place it in the pan. 
When all the loaves are moulded put them away to 
rise ; when light bake in a moderately quick oven and 
bake about thirty minutes. Make small loaves, a hand- 
ful of sponge will make a fair sized: loaf. This recipe 
is for Royal yeast, not compressed.—Mrs. F. Valen- 
Gourt, : 


BREAD PANCAKES. 


Soak one-and-a-half cup bread crumbs in four cups 
of buttermilk, beat smooth, add one egg, one teaspoon 
soda, little salt, flour for smooth batter.—Mrs. Hob- 
son. 


SPIDER CORN CAKE. 


Silt together one and three-quarters cup corn meal, 
one-quarter cup flour, one teaspoon soda, one even tea- 
spoon salt, one- quarter cup sugar; stir into dry ingredi- 
ents one cup sweet milk, two egg s beaten and a cup of 
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sour creain. Put an iron frying pan over the fire; melt 
a tablespoon of butter, when very hot pour batter in 
and ature into-1t-a -cup-of Sweet milk and=do not-stirmit 
after the last cup of milk has been added. Bake thirty 
minutes.—Alice Holcombe. 


CINNAMON BUNS. 

One cup milk, one tablespoon melted butter, four 
cups flour, three teaspoons baking powder. Mix and 
roll, sprinkling half cup sugar and a little cinnamon.— 
Mrs. Halton Morwood. 

MUFEKINS. 

One tablespoon sugar, one tablespoon butter, one 
egg, one cup milk, two cups flour, three teaspoons 
baking powder. Mix flour, baking powder and butter 
together, then add milk and egg.—M. S.’ Pound. 


HOT CROSS BUNS. . 

Two pounds of bread dough, three 0z. sugar, one oz. 
butter, one egg and a little cinnamon. Pinch off a small 
piece of the dough, after mixing well roll in the hands 
and put into pans just to touch each other, let rise till 
very light, then rub with whites of eggs and bake till 
a light brown.—M. J. Baldwin. 

POTATO BUNS. 

Boil four good sized potatoes, mash and strain 
through a sieve, add one pint of milk or creain, one and 
one-half pint of flour, two teaspoons baking powder. 
Mix well and shape into small cakes. Bake in a quick 
oven. Grease your tin.—M.S.C. 

SCOTCH SCONES. 

Mix together one quart of sifted flour, pinch of salt 
half teaspoon of baking soda. Wet with cnough butter- 
milk to make a nice soft dough. Knead five minutes 
and roll out in round cakes one-quarter inch thick, cut 
in four ard bake in a griddle on top of stove. Whena 
nice brown, turn on other side.—Mrs. J. W. Marshall. 


CINNAMON GEMS. 


One egg, one-quarter cup milk, butter size of two 
walnuts, few currants, half cup sugar, two tablespoons 
cinnamon, one teaspoon baking powder, flour to thicken 
slightly, one tablespoon molasses. If molasses is used 
only put in one tablespoon sugar.—Mrs. J. G. Gardner. 
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ROLLS. 


Scald one quart of milk, then add one cup granu- 
lated sugar and one teaspoon salt. When cool add one 
cup of yeast, let rise over night, in the morning add a 
piece of butter the size of an egg and add flour to stif- 
fen, not quite as still as for bread, let rise ; when light 
roll thin and spread with butter and sugar, then roll 
up again as for roll jelly cake, cut off small pieces, let 
rise and bake in quick oven.—Mrs. John Gaiser. 


GRAHAM GEMS. 


One egg, two tablespoons sugar, half cup molasses, 
one cup sour milk, piece of butter the size of a walnut 
(or one cup sour cream,) one teaspoon soda, half tea- 
spoon salt, two and one-half cups graham flour (scant). 
Bake slowly in gem pans.—Mrs. McKinley. 


BRAN GEMS. 


One egg, half cup sugar, one tablespoon butter, one 
teaspoon soda, one cup buttermilk, two cups bran, one 
and one-half cups flour, one pound dates, a little salt. 
These are better cold.—C. Cohoe. 


CRHAM SCONES. 

Two cups flour, four teaspoons baking powder, two 
teaspoons sugar, half teaspoon salt, four tablespoous 
butter, two eggs. Mix and sift together flour, baking 
powder, sugar and salt. Moisten with one-half cup 
Sweet cream. Rub in butter with tips of fingers, toss 
on a floured board, pat and roll to ‘three-fourths inch in 
thickness, cut in squares, brush~with white of egy, 
sprinkle with sugar and bake in a hot oven fifteen min- 
utes A, H.Harecourt, 

GRAHAM BREAD. 


One quart sour milk or buttermilk, two teaspoons 
saleratus in milk, two tablespoons molasses, four cups 
graham flour, two cups white flour, one teaspoon salt. 
Bake three-quarters of an hour in a moderately heated 
oven.—Mrs. Geo, Hardison. 

BROWN BREAD. 

Five cups graham flour, one cup white flour, half 
cup lard, one cup brown sugar, one tablespoon salt, one 
and one-half teaspoons baking soda; dissolve baking 
soda in two cups of sour milk. -Mix all dry ingredients 
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thoroughly, then add sour milk, and more sour milk if 
necessary to make consistency of fruit cake—Mrs. Geo. 
R. Mann, Ridgeway, Ont. 


BROWN BREAD. 


Half cup of sugar, two tablespoons of dripping, one 
egg,.a good deal of salt—beat that up; two cups ol 
buttermilk, a small cup of wheat flour, one heaping 
teaspoon of soda in the flour, a handful of cornmeal, 
the rest of graham flour; stiffer than cake but not so 
stiff as bread ; one tablespoon of molasses.—Mary Rose 


PARKER HOUSE ROLLS. 


Two cups. sweet milk, put in a double boiler and 
when scalding hot let stand until lukewarm, add one 
cake compressed yeast, or one-half cup soft yeast, two 


teaspoons salt, eight cups flour nearly, stir the proper. 


thickness’ and let~ rise until very. light, .about> tlimge 
hours, then mix down again and let rise, roll out half 
inch thick, cut out with biscuit cutter and spread one- 
half with butter, double the other half over and put in 
pan and let rise ; when very light bake in a quick oven. 
—Mrs. J. J. Sidey. 

ANITRE WHEHAL ROLLS, 

One cup sweet milk, one cup flour heated to ~~ der. 
Fahr. Dissolve half compressed yeast cake in luke warm 
water, add to milk, add entire wheat flour enough to 
make a soft dough, let r ise one hour, then add entire 


wheat enough to mould stifl into small round rolls. 


raise thirty minutes and bake thirty minutes. Cut in 
slices across.—H. German. 


BRANLETTES. 

Makes one dozen round flat cakes: Two and one- 
half cups bran, one and one-half cup white flour, half 
teaspoon soda, one cup sour milk, one-quarter cup but- 
ter, two tablespoons molasses. Bake with strong heat 
as for bread.—H. German. 

HMERGENCY- BISCUITS. 


One egg, half cup butter, lard or nice dripping, half 
cup sugar, beaten quickly together, half teaspoon 
ground cinnanion, one cup dates cut up, one cup sour 
milk, pinch of salt, one teaspoon soda sifted in a cuy 
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of flour, and then enough more flour to make a_ solt 

dough. Drop with a spoon on pans and cook quickly.— 

H. German i 
GOOD TEA BISCUITS. 

Two cups of pastry flour, a pinch of salt, two, tea- 
spoons baking powder sifted three times (no less), blend 
in half cup butter and enough either milk or water iv 
make a soft dough ; form quickly in a lump and pat 
with the knuckles to the right thickness, (do not rol 
with the rolling pin); cut out and leave in a cold place 
until just before needed. Cook in a hot oven.—H. Ger 
man. 


‘“* How many things by season seasoned are, 
To their night praise and true perfection.” —JMerchant of Venice. 


CANNING AND PRESERVING. 


HINTS. 


The success of canning and preserving depends upon 
heating the fruit until all germs are destroyed, then 
sealing it air tight while scalding hot. Patent jars-are 
generally used ‘and must be put into scalding wate 
before being filled, to prevent their baking, and also te 
sterilize them. Put fruit in scalding hot, running a 
spoon handle down the side to liberate any bubbles of 
ite iil the jat.to. the brim and put top: om each ome 
imimediately. A simple and very effectual way of seal- 
ing fruit is to use melted paraflin. Place the paraftin 
in a small saucepan on the side of the range where it 
readily melts. When the jar is filled wipe the glass 
tloses to the fruit. to free it of sytup.; pour over irutwa 
tablespoon of paraffin and do not move the jar until 
the paraflin has set. When fruit is used wash off’ the 
paraflin and set away to be melted and used again. 


GINGER PEARS. 


Hight pounds granulated sugar, half pound green 
prmicer 100t, tour lemons, three: oranges. “Pour pouing 
water on the ginger root that you may be able io skin 
easily, and cut in small pieces; also grind the orange 
and put on to boil in about four cups “of w ater... when 
it is tender add the sugar, in which has been squeezed 
the orange and lemon juice and the grated lemon rind, 
bring again to a boil and add the finely chopped pears; 
bo} till it jellies as in a marmalade.—Mrs. Geo. Har- 
dison. 


BITTHR MARMALADE. 


Wash, dry and peel oranges, cut the chips as finely 
as possible ; boil the pulp and skins for two hours, 
then strain through a hair sieve. Tie chips in muslin 
bag and boil with pulp and skin. To seven pounds of 
oranges add twenty pints of water. When strained you 


vhs of fs ofe ofs ofs of ofe ofe ofe ofe ofe ole ofe ole ole ofe ofe ofe ofe ofe ofe of ofe obs ob ob 
; + 


SS 


YOU ARE LOOKING FOR A 


Sik 


‘Tbouse 

Lot 

FJarn 

or Business Site 


“Insurance that Insures”’ 


Buildings 

Dwellings 

Housebold Furniture 
Merchandise 

Barns and Gontents, etc. 


yh cea oO ee 


Pbone 89. 


Celland Realty 
Compauy 


Just FHround the Gorner. 


Or fo for fe rh ee ee 
PERE EEE EEE EEE EEE EE EESEEESE SESOEEEEEE EEE ET TT 


OB ote oe fe te de fe fe che be ee eb bbe be oe he ob fe oe he de 


hs 


113 


ought to have ten quarts of juice, to which add fout- 
teen pounds of white sugar, and boil half an hour, add- 
ing chips when it comes to the boil. Seven pounds 
Langes,. 1 turee / tO Six “Sweet. Oranges in this,,) s*thves 
lemons, fourteen pounds sugar. Further explanation— 
Peel your oranges as potatoes, cut the red skin very 
fine ; take out the seeds and put to soak, (over night is 
best.) Tie the red chips in bag and boil with all the 
orange for two hours. Then strain pulp and add sugar 
to juice or whatever comes out. Let the chips boil in 
this for a few minutes, also boil the water that comes 
olf the seeds, which should be in a jelly, with the chips 
and sugar. You need not put in any sweet oranges 
unless, you like, but they add to the flavor. This ought 
to’ make about ten quarts.—Jane Raymond. 


QUINCH HONEY. 
Take five quinces and two large apples, grate, or if 
' you have a meat chopper pass through finest knife. 
Have a syrup of one quart of water and five pounds 
sugar, boil twenty minutes then put in jelly cups and 
cover with paraflin or tie with glazed paper. — Mrs. 
Hockey. 
CONSERVE. 

Three pints red currants, one pint water, four pints 
sugar, half pound layer raisins seeded and cut in two, 
rind and juice of two oranges. Cook twenty minutes.— 
Clara Cohoe. 

STUFFED QUINCES. 
Pare and core the fruit, place in deep dish with hali 


avpint each. of water and ‘sugar, fill. eavities “with: 


chopped almonds or English walnuts and raisins, cover 
and bake tender; set away in a cool place to chill 
thoroughly, then carefully heap meringue on top and 
serve.—Kate Jackson. 

PHAR MARMALADE. 

Syrup—Five pounds sugar dissolved in three cups of 
water. Take eight pounds of pears, cut fine and cook 
for two hours. Then add juice and grated rind of six 
lemons and one small jar of preserved ginger and boil 
for half an hour.—M. S. Cowper. 


SWHET ORANGH MARMATADE. 
One dozen sweet oranges, peel and grate the pulp, 
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add the grated rind of two oranges to one dozen. | Shee 
six cups of pulp add five cups sugar and cook until it 
begins» te, thicken), then. put-in ‘tumblers-—Mrs. ie 
Buell. 

GRAPE FRUIT MARMALADE. 

Two grapefruit. (large); three lemons: [lo sever 
pint of fruit add two and one-half pints of cold water, 
let it stand “over night? then boil one, hours set saat. 
until folowing day; then weigh liquid and fruit; to 
every pound add one and one-half pounds sugar (granu- 
lated), boil until it jellies, twenty or thirty minutes. 
Take all the seeds from the fruit, place them in a bowl, 
cover well with water, boil the seeds slowly for half an 
hour, then strain this into the boiling fruit a little while 
before removing from the stove.—A. Harcourt. 

GARIGIOIN: SG ROACP AE ve ; 

Boil green grapes covered with cold water, strain ; 
to every cup-add cup of sugar. Boil hard twenty min- 
utes.—C. C. 


eee eR LH De RA Pano 
One quart vinegar, seven pounds fruit, four pounds 
sugar; spices to taste.—C. C. 
TOMATO MARMALADE 


Four pounds tomatoes, four pounds sugar, four 
lemons. Boil two hours.—Bertha S. Phin. 


RHUBARB, AND PINEF APPLE, J-Awvl 

One pound rhubarb. cut in inch lengths (peeled), one 
pound pineapple cut in ‘squares; to each pound fruit 
put one pound granulated sugar. Put sugar over fruit. 
and let 1t stand over night. Boil in the juice one hour. 
—Mrs. R. G. Gardner. 

SWEET ORANGE MARMALADE. 

Slice one dozen sweet oranges and four lemons, put 
to soak for twenty-four hours in three quarts of water, 
boil for two hours, add eight pounds of granulated 
sugar and boil.two hours longer or until it jellies ; just 
before taking it up add a cup of whiskey.—F. C, Hob- 
SOE : 

PREPARING BEETS FOR. WINTER USE.” 

Cook thoroughly in salted water, slip ofl the skins, 

which is easily done by plunging into cold water after 
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removing from ‘the fire. Cut in nice shapes for the table 
and fill in cans or jars while hot, having vinegar pre- 
pared as follows: One quart of good cider, vinegar, one 
quart water and three large cups of sugar. Boil thor- 
oughly, removing scum, pour over the beets while hot 
and seal. They are delicious.—Mrs. Baldwin. 
CANNING GREEN PEAS AND BEANS. 

select AS voOunge: peas as possible, pressing them 
firmly in the sealers until the jar is full as you can get 
Ls then put as much cold water as the jars will hold, 
then put on the rubber and top ,screwing down just 
enough to keep the water from boiling in. Place ina 
boiler with cold water until it touches the rings of Jars, 
when the boiler is covered and the water‘brought to 
the boiling point, where it is kept for hours. In taking 
the jars from the boiler be very careful about screw- 
ing the tops on, never removing them. ‘This, I think, 
the secret of the successful canning of peas. Beans are 
canned in exactly the same way, only that they require 
much less time, taking only one hour in the boiler.—B. 
M. Bridgman. 

LO CAN RIPE CUCUMBERS. 

Slice the cucumbers and let them remain over night 
in salt, pour off the brine and cover the cucumbers with 
vinegar. Take a ‘granite kettle and in it put one table- 
spoon of sugar to one quart of vinegar with a little 
€ayenne pepper, according to taste. Pour in cucumbers, 
let them simmer tor lifteen minutes and pour in a crock. 
Let them remain over night, then pour off and scald 
the saine amount of vinegar, pepper and sugar and pour 
on the cucumbers and bottle while hot. Pickles should 
be firm and nice.—M. M. Garner. 


SPICHD GOOSEBERRIES. 


Seven pounds berries, four pounds granulated sugar, 
one pint vinegar, one tadlespoon ground cinnamon, one 
teaspoon eround cloves. Put into kettle, boil until fruit 
is ‘soft, then’ skim out fruit until syrup is boiled down 
thick ; turn the fruit back again and heat through. 
3ottle while. hot.—Mrs. W. G. Somerville. 


RAW CHILI SAUCE, 
One peck ripe tomatoes, twelve large apples, twelve 
large onions, three quarts vinegar, three pounds sugar, 
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one cup mustard, one cup salt, four green peppers, spice 

to taste. Boil vinegar, sugar and spices together and 

pour over.—Mrs. F. Hendershot. 
SPICHDeCURRAN-Do. 

Four quarts. curfants, one. pint. vinegar, three 
pounds sugar, one tablespoon cinnamon, one oz. ali- 
spice, cloves and nutmeg ; cook one hour. Keep in a 
cool place, tightly covered.—Mrs. A. G. Bake. 


PICKLED CAULIFLOWER. 

Break -up in ‘small pieces and lay in steamer, 
sprinkle a little salt and steam fifteen or twenty min- 
utes, until tender when pricked with a fork, then put 
in glass jar and pour over boiling vinegar with a httle 
mustard. Do not add spices as it makes them dark.— 
Mrei-J. By Faylor: 

CELERY PIGKRE ae 

One pint large cucumbers, chopped, one pint large 
onions, chopped, one pint small cucumbers, whole, one 
pint small onions, one small cauliflower cut in pieces, 
two large green peppers, chopped. Put in separate 
dishes and cover with hot brine; cover to keep in the 
steam and allow to stand over night. In the morning 
drain and stir -all together; add two cups white 
sugar, one quart vinegar, one oz. yellow mustard seed, 
one-quarter oz. celery seed, two heads celery, chopped. 
Put in a kettle and scald; then make a paste of threc- 
quarters cup flour, three-quarters tablespoon mustard, 
half teaspoon turmeric; nix with cold vinegar, stir 
this in slowly, then stir briskly ; let boil up and it is 
ready: to: bottle. ~Putvin Gemsjars.—_M So owe 


CUCUMBER RELISH. 

Twelve large cucumbers peeled and_ sliced, four 
onions sliced, two green peppers, two red peppers, one 
cup salt sprinkled over the whole. Let stand two 
hours, then put in colander or jelly bag and let drain 
over night. In morning add one cup grated horseradish, 
two tablespoons mustard seed, one tablespoon celery 
seed, one and one-quarter cups white sugar. Cover with 
cold vinegar, and bottle —Mrs. Goodwillie. 

PATTEHRSON’S RIVLISH. 

One tablespoon of mustard, one tablespoon of curry 

powder, one tablespoon turmeric, four cups hght brown . 
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sugar, one-third cup salt, three heads celery chopped 
fine, three heads cauliflower, chopped fine, one hundred 
small cucumbers, chopped fine. Mix all the ; parts 
together and cook until tender, in one and one-half 
quarts of vinegar. This is to be used as a chowder.— 
Jennie Johnson, Allanburg. 

TOMATO MUSTARD. 

One peck ripe tomatoes, two pounds brown sugar, 
one quart vinegar, three red peppers, two oz. ‘of whole 
mixed pickling spice, half pound mustard, three large 
onions. Scald and peel tomatoes, slice the onions and 
peppers and cook well, then strain through a sieve, add 
three tablespoons salt, the sugar, spices tied in a mus- 
lin bag; boil well and then blend the mustard with 
part of the vinegar, stirring constantly to prevent 
sticking, and lastly the remainder of the vinegar.—I. 
eaepest. 

TOMATO CATSUP. 

One-half ‘bushel tomatoes, boil until soft, . pur 
through a sieve, add one quart vinegar, a teacup and a 
half of salt, one cup sugar, two oz. cleves, two oz. all- 
spice, one tablespoon black pepper, one-quarter oz. 
cayenne pepper, Six ouions and four apples, together in 
a‘bag. Boil three hours. Bottle when cold.—Mrs. 
Thomas I,. Box. 


CHUBPRY SAUCE. 

Thirty ripe tomatoes, three peppers, four heads cel- 
ery, four onions, seven cups vinegar, fifteen tablespoons 
brown sugar, four tablespoons salt. Chop all fine 
Boil one and one-half hours.—Mrs. Alex. Robertson. 


DeEICHDIGRAPHS, 


Seven pounds fruit, one pint of vinegar, four pounds 
of sugar, four teaspoons ground cinnainon, five teas- 
poons ground cloves. Remove skins of grapes and boil 
pulp till soft. Strain through a bag or fine colander, 
then add skins and ingredients and boil two hours. 
Then bottle. The boiling process is to leave out the 
seeds. This is a delicious relish for cold meat.—Mrs. G. 
W. Wells. 


MUSTARD PICKLES. 


Three quarts onions, two and one-half dozen cucuim- 
bers, one large cabbage, one cauliflower, two heads 
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celery ; sprinkle with salt, let stand over night and 1m 
the morning put on to boil with three quarts vinegar, 
five cups brown sugar, two tablespoons turmeric, three 
quarters of a cup of flour, six tablespoons mustard. 
Mix flour and mustard in cold vinegar and put in while 
boiling —Mrs. A. I. Current. 


PICKLED ONIONS. 

Take small white onions, peel and cover with scald- 
ing hot brine and leave for thirty-six hours. Drain and 
put in glass jars, cover with spiced vinegar boiling hot; 
use whole spices and boil in vinegar, tied in a rag. Add 
a little sugar if desired.—Mrs. A. EK. Vollett. 


CHIED SAUCE: 

Twenty-four large tomatoes, twelve large onions, 
four or five peppers, according to size, six teacups 
vinegar, four tablespoons sugar, four tablespoons salt, 
two teaspoons ginger, two teaspoons allspice, a little 
iustard or mace. Chop onions and peppers fine, slice 
tomatoes after peeling. Boil slowly two hours.’ Bottle 
Ssaine as catsup.—Alice Holcombe. Bre 

PICKLED NASTURTIUM SEEDS. 

Gather seeds while still green, partly fill bottle with 
vinegar, add a little. salt and drop seeds in as you 
eather them. When the bottle is full scald the seeds in 
the vinegar and cork. tightly.—Mrs. A. F. Vollett. 

CRAP HSC ep UW 

Five pounds grapes boiled in one pint vinegar till 
so{t ; strain. Add two pounds brown sugar, one table- 
spoon each of ground cloves, allspice, cinnamon and 
black pepper. Simmer one hour.—Mrs. C. Reilly. 

GREEN TOMATO SAUCE, 

Iighteen large green tomatoes, four onions, four 
red peppers, one bunch celery. Chop all very fine, add 
two cups brown sugar, one tablespoon salt, one quart 
vinegar ; put two tablespoons whole cloves and cinna- 
mon in a bag and let all boil two. hours. Put in ,air- 
tight jars.—Mrs. F. Swayze. 

GREEN TOMATO: PICKUE, 

One peck green tomatoes, slice and sprinkle with 
salt, let it stand all night then drain and put vinegar 
enough to cover ; two tablespoons cinnamon, one table- 
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spoon allspice, one tablespoon cloves, two pounds brown 
sugar, half teaspoon cayenne pepper; cook until ten- 
der ; one cup grated horseradish put in-after it is done 
cooking.—Mrs. Brookfield. 
CABBAGE: PICKLE: we 

One quart raw cabbage chopped fine, one quart 
boiled beets chopped fine, two cups sugar, one table- 
spoon salt, one teaspoon black pepper, one-quafter tea- 
spoon red pepper, one teacup grated horseradish, cover 
ae cold vinegar and keep from the air.—Mrs. Brook- 
field. 


PICKLED PHACHES. 


Hight pounds fruit, three and one-half pounds brown 
pumare One quart vinegar ;o boil iriut until. tenden. take 
out and boil juice down until there is just enough te 
cover fruit.—Mrs. Brookfield. 


PIE Dee EARS: 

Hight pounds fruit, four pounds brown sugar, one 
quart vinegar ; boil slowly until pears are tender and 
@enieesred  color-~. take -outseand » boil juice to -aeuin 
syrup, put in glass jars and seal—Mrs. Brookfield. 

SWEHT-CUCUMBEHR PICKLE, 

To one quart vinegar put two cups brown sugar and 

add whole cloves and cinnamon; let this come to.a boil. 


then add cucumbers, (previously salted and freshened), 
and boil until tender.—Mrs. Brookfield. ‘zi 
MUSTARD PICKLES. * 

Tet the cucumbers stand over night in salt and 
water ; three quarts vinegar (whité wine), two cups 
coflee sugar, half cup salt, three cents worth of garlie, 
half oz. whole allspice, three cents worth whole gingcr 
broken up, cayenne pepper to suit taste. Put this on 
and let boil for fifteen minutes, then add half pound 
inustard, one oz. turmeric dissolved in cold vinegar, 
add to the. other and boil five minutes, then let cool 
Paicmporr movers pickles. 9 - line.—Mrs= AN aye ebanma: 
Ridgeway. 


CUCUMBER CA ES UP, 
Ewenty-four large cucumbers, six white onions, four 
red peppers, one cup white mustard seed, two-thirds 
cup salt. Chop cucumbers, onions and peppers line 
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then mix, put in the mustard and salt and drain 
twenty-four hours in a cheese cloth bag. Put in bottles 
and cover with cold vinegar.—Winnifred Graybiel. 


RAW CATSUP. 


Eighteen tomatoes, four peppers, four onions, hall 
cup salt, one cup vinegar, one cup granulated sugar. 
Seal in air-tight jars after chopping fine. Chop peppers 
and onions first, to avoid splashing of tomatoes.—k. 
Kottmeier. 

SLICED CUCUMBER PICKLE. 

Take one gallon of medium sized cucumbers, cut in 
slices half an inch thick, let stand three days in brine,” 
then freshen for three days by putting fresh water on 
each day, drain and simmer for three hours in a weak 
vinegar, a few grape leaves and a teaspoon of aluim, let 
drain and add syrup. ‘Three pints of vinegar, two and 
one-half cups of brown sugar, one teaspoon ol cinnamon, 
one of allspice and one oz. of celery.—Mrs. Frank Val- 
encourt. 

FRENCH TOMATO PICKLE. 

One peck of green tomatoes, six onions, all sliced ; 
sprinkle with cup salt and let stand over night. Drain 
well and scald in weak vinegar ten or fifteen minutes. 
Drain again and scald with two quarts strong vinegar ; 
add one pound ‘sugar, two tablespoons of curry pow- 
der, two tablespoons turmeric, two teaspoons cinnamon, 
{two teaspoons alispice, two teaspoons cloves, two tea- 
spoons mustard. Simmer all together slowly for a few 
ininutes.—Mrs. Geo. A. Sexsmith. 

A few nasturtium pods thrown in your pickles wili 
prevent moulding. In mixing onions with pickles put 
them in the last thing, just before pouring on the vine- 
gar, otherwise the onion flavor will absorb all other 
flavors.—Mrs. F. Valencourt. 


“The cup*that cheers but not inebriates wait on each, 
So let us welcome peaceful evening in.”’— Cowper. 
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TEA AND OTHER BEVERAGES. 


You cannot have first rate tea or coflee unless you 
use freshly boiled water. Water that has been boiled 
for an hour or more lacks life and gives a dull taste tu 
the decoction. Draw freshly filtered water and let it 
coine to to hard boiling before using. Scald the pot 
and immediately put into it the tea leaves, pour over 
the boiling water, the quantity required, shut down the 
cover of the teapot and let it stand just five minutes 
before serving. When a quantity of tea is to be used, as 
at receptions, it is well to put the tea into a swiss 
muslin bag, using enough to make a strong infusion. 
Place the bag in the scalded pot, add the boiling water, 
alter five minutes remove the bag. Keep a. kettle of 
boiling water and use it to dilute the tea as needed. 
The tea will then be as good as though freshly made. 
If, however, the leaves are allowed to remain in the 
pot the tea will not be fit to use after a short time, 
and no matter how much it may be diluted it will still 
have an astringent taste.—C. B. 3 

HOW TO MAKE GOOD COFFEE. 

The secret of making non-injurious coflee lies in 
quick infusion. Have coffee ground to a fine powder, 
allow a dessert spoon for each person, mix it with just 
enough cold water to form a thick paste and let stand 
five minutes before time to serve. Pour a cupful of 
fresh boiling water for each person, and two more tor 
the persons who wish a second cup. Put in a porcelain 
steeper and let come to a boil, settle with an egg shell 
or a dash of cold water and strain. Coffee should, not 
bovl-or stand “longer ‘than -five minutes.—-“Mrs. SS, J. 
Sidey. 

DANDELION WINE. 

Four quarts dandelion flowers, four quarts water, 
and boil three-quarters of an hour; strain and add 
three pounds white sugar and three lemons sliced to 
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every gallon .ol the liquid:  -Boil: again an¢c> strain 
again, then put it in a .srock and allow it .to 
ferment. To start. fermentation, put in a piece of toast 
covered. with yeast and put-onutop o1- guid. bete1n 
stand in crock three weeks, or until it stops bubbling, 
then strain again and bottle.—Mrs. Fred McClung. 


ORANGEHADE. 


An.excellent drink for. warm.- weather. Daketour 
large oranges and two lemons, three pounds sugar and 


two oz. citric acid and six tumblers of water. Grate 

the tind over the acid, strains and» potue. — aves 

Cowper. ee 
LEMONADE. , 


Two or three teaspoons arrowroot rubbed up in a 
little cold water in a pitcher which will hold one quart 
of water. Squeeze in the juice of half a lemon, add 
‘three tablespoons white sugar, pour on boiling water to 
fill dish, constantly stirring. Cover the dish and when 
cool a delightful drink for fever patients.—Mrs. W. G 
Somerville. 

LEMON POP. 


One gallon boiling water, one sliced lemon, one 
ounce bruised ginger, one teacup yeast, one pound sugar, 
Let it stand twenty hours; then bottle—Mrs. W. G. 
Somerville. | 

HNGLISH GINGER BEER. 

PTS 

Iwo and one-quarter pounds loaf sugar, one 9z. 
cream of tartar, one and one-half ounces ginger root, 
two lemons, three gallons water, two tablespoons yeast. 
Bruise the ginger and put in a large pan with the sugar 
and cream of tartar, peel the lemons and squeeze the 
juice; add with the peel to other ingredients. Pour over 
all three gallons of boiling water, let stand till just 
wari, then add the yeast. Stir the contents of the 
pan, cover witha cloth and let stand near the fire for 
twelve hours. “Bottle and use in four or five davs. Tet 
stand on ice before using.—M. S. Cowper. , 


ORANGE SYRUP DRINK. 

Six oranges, three and one-half pounds sugar, two 
ov. citric acid, six large tumblers boiling water. Grate 
the pecl of oranges into a large bowl, add sugar and 
ccid, peur boiling water over, stir often for twenty- 


123 
four hours and bottle in strong bottles that will not 
easily. break.. : ; 
GRAPE SYRUP. 

Six quarts grape juice, three quarts of water, eleven 
pounds of granulated sugar, and boil a little while. —- 
Mrs. Halton Morwood. 

+ 
STON CREAM. . 

One quart water, two pounds white sugar, two 
ounces tartartic acid, thirty drops of lemon, whites. Olas ix 
eggs beaten to a froth. Add the eggs to other ingredi- 
ents; then bottle. Put two tablespoons to a glass ol 
water, add a little soda to make it foam. Delightful 
drink for summer.—Mrs. W. G. Somerville. 

7 BRIDGE-AID OR FRUIT CUP. 

-Four oranges, three lemons squeezed, the juice from 
a pint jar of red cherries or of syrup off a jar of pine- 
apple or raspberries, a pinch of salt, a spray of mint 
laid on the top the last thing, and ice water enough to 
Weaken sufficiently, about two quarts, leave a lump olf 
ice floating ; one bottle of wine and half the quantity 
of water and a grate or two of nutmeg, if preferred to 
all water.~H) German. 

GintR EA POP. 

Two bottles claret, four bottles plain soda, four 
lemons, four cups sugar or more if not sweet enough, a 
lunip: of ice. -Sliced cucumber on the top gives a. nice 
Havore— A HS Harcoure, 

ST ReAW BidekeY..PUNCH. 

Pick + the -stems* /iroim ~one quart freshly? gathered 
strawberries, put fruit into a deep- dish, cover them 
with two and one-half breakfast cupfuls of sugar and 
leave until a thick syrup has formed. Pass the straw- 
berries and the syrup through a fine hair sieve into a 
freezer, and mix them with one teacup of sweet wine 
and one and one-half breakfast cups of water. Stir 
until mixed and leave until frozen, Serve in small 
glasses.—A. H. Harcourt. 


* 


** All that’s sweet was made but to be lost when sweetest.’ —vore. 


CHOCOLATE CARAMELS. 

Three-quarters cup grated chocolate, half cup butter, 
two and one-half cups brown sugar, one-third cup of - 
syrup, one-third cup of cream, one teaspoon of vanilla. 
Boil until it becomes brittle in cold water. Mark out 
in squares before it is quite cold. This also makes a 
very desirable caramel without the chocolate.—J. G. 
CiAR se: 


CREAM CANDY. 

Fondant—Six cups granulated sugar, three cups 
cold water, scant half teaspoon cream of tartar (fresh. ) 
Let boil until it jellies in cold water. Set kettle in a 
pan of cold water ; when mixture commences to har- 
den around the edge dash in a tablespoon boiling water; 
let stand about five minutes, remove kettle from cold 
water, add one teaspoon vanilla, “Beat gently until it 
creams, pour in buttered soup plate and mould for a 
few minutes. The fondant is used for following : 


Cream Dates. 
Remove stones from dates, fill with cream and roll 
in powdered Sugar.—M. J,. Morin. 


Marrow Bone Bar. 


Three cups brown sugar, one and one-half cups cold 
water, small lump butter. Cook on stove until mixture 
becomes brittle when dropped in cold water. Pour half 
the mixture in a buttered tin, then slabs of fondant : 


covet with rest of taflv and set away to harden.—M.-L. 
Morin. ; : 


Chocolate Drops. 

Mould fondant in small balls and set away to har- 
den. Put half a cake of Baker’s unsweetened chocolate 
in a bowl over steam of teakettle. Let stand until 
very thin, (about forty minutes.) Put in the moulded 
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fondant, one ball at a time ; dip out with a silver fork 
on buttered paper. Let harden.—M. L. Morin. 


Cocoanut Bar. 


Mould one-quarter cup cocoanut with a piece ol 
fondant in a flat bar, lay on plate. Take a second piece 
of fondant, color pink with a very little of Knox gela- 
tine tablet, by moulding for some time; place on the 
white bar. Take a third piece of fondant, mould in the 
liquid chocolate and place on pink bar, sprinkle with 
cocoanut, let harden and cut in-slices—M. L. Morin. 


Nut: Bar, 


Use English walnuts or almonds chopped fine; mould 
in the fondant, then mould in a flat bar and ‘cut im 
slices or squares. A great deal of moulding is required 
to make this candy a‘success:—M. I. Morin. 


FRU LT CANDY. 


y fine, one‘ and one-half 
pounds granulated sugar, (wet sugar with milk ol 
cocoanut), let it heat slowiy in sauce pan ; boil rapidly 
five mins., add the cocoanut and boil ten minutes, stir- 
muer constantly; ..Pourspart OL At Out into Vai atoeaee 
lined with greased paper, then add to’ thé remaining 
creain one-quarter pound raisins, (stoned), one-half 
pound blanched almonds, one-half cup chopped hickory 
nuts, one-half cup chopped walnuts; pour over the 
other cream. When cool cut in bars and squares.—Mrs. 
W. G. Somerville. ‘* 
BUTTE Rs COC Hy 

One-half pound brown sugar, one teaspoon vinegat, 

one gill of water, one-half ounce of butter. Boil until a 


little of it hardens when dropped in cold water.—Mrs. 
Ba lee Curren 


AFTER DINNER MINTS 
Take icing sugar in a bowlor soup plate and 
moisten with half essence of peppermint and half water, 
form into little squares with the fingers and lay on 
paper or plates to dry. Can be used in an hour or two, 
according to the stillness you mould the mixture into. 
—H.. German 


One cocoanut, grated very 
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TUR ERAISH DELIGHT’. 

Put one ov. gelatine to soak in half cup cold water 
for two-hours; put one pound granulated sugar in a 
pan with half cup cold water, stand pan over fire, and 
when it is melted and comes to bolling point add gela- 
tine and boil steadily for twenty minutes ; now flavor 
with the rind and juice of one orange, juice of one lemon 
and one tablespoon brandy. Wet a flat pan in cold 
water and pour the mixture in one inch thick; when 
jellied cut into inch cubes and roll in pulverized sugar. 
A. few nuts added improves.—M. S. Cowper. 

PRUNES: AUX URHUM. 

Soak Oregon prunes until soft and hoil gentle until 
the. stones inay be easily. removed:;. then soak for 
twenty-four or thirty-six hours in best.rum. Drain, roll 
in sugar and serve:—Mrs. LeFevre. 

PANOCHEE,. , 

Two cups brown sugar, one cup white sugar, one 
cup sweet milk, butter the size of an egg, one ‘square 
inch chocolate. When done add two teaspoons vanilla 
and nut meats. Cook until when dropped in water it 
will harden, then remove from the fire and stir util it 
commences to harden; then pour in a buttered pan and 
cut into squares.—M. Gaiser. 


MISCELLANEOUS. 


TO EXTERMINATEH ANTS. 

Tartar emetic will drive away ants. Five cents 
worth divided into three saucers, mixed with sugar, 
moisten and place where they are troublesome will era- 
dicate them.—Clara A. Gross. 

NEW USE FOR NEWSPAPERS. 

Soak newspapers in a paste of half a pound of flour, 
half a pound of alum and three quarts of water, mixed 
together and boiled. This mixture, which should be as 
thick as putty, may be forced into the cracks in floors, 
wainscoting, etc., with a case knife. It hardens liké 
papier mache, neatly and permanently filling any cracks 
to which it may be applied. 

TO: CLBAN HAIR BRUSHES. 

Do not use soap but put a tablespoon of ammonia 
into tepid water, dip up and down until clean, dry with 
brush side down ; they will be like new.—F. C. Hobson. 

TO REMOVE STAINS FROM MATTRESSES. 

Make a thick paste by wetting starch with cold 
water ; spread this on the stain, first putting the mat- 
tress in the sun ; when dry rub off; if the ticking is 
not clean repeat process.—F. C. H. 

NEW KETTLES. 

The best way to prepare a new.iron kettle for uSe is 
to fill it with clean potato pealings, boil them for an 
hour or more, then wash the kettle with-hot water, 
Wipe it dry and rub with little lard, repeat the rubbing 
for half a dozen .times after using. In this way you 
will prevent rust on a new kettle eget 


GURE: HOR GEV. Y EPOTS ON 
Put five cents worth copperas in a four oz. bottle 
and pour on enough sweet milk to dissolve, and apply 
with cloth.—Mrs. Edw. Morningstar: 
TO CLEAN WINDOWS AND MIRROWS. 


Add a tablespoonful of kerosene oil to a gallon of 


tepid water, and polish.—M. Gaiser. 
} 
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Boiling water made strong with ammonia and 


applied with a whisk cleans willow chairs admirably. 


Soap should never be used as it turns them yellow.—M. 
Gaiser. 

To remove iwk from, carpet. or clothing, take up 
instantly with blotting paper all that can be absorbed, 
then, while still wet. wash with milk, changing the 
cloth often. 


TO TAKE INK OUT OF LINEN. 

Dip the spotted part in pure tallow melted, then 
wash out the tallow .and the ink will disappear. — M. 
Baldwin. 

TO PREVENT RED ANTS: 
Put one pint of tar in an earthen vessel, pour on it 


two quarts of boiling hot water and place in your 
closet.—M. Baldwin. 


CLEANING WHITE PAINT. 

Water of ammonia, used in suflicient quantity to 
soften the water, and ordinary hard soap will make the 
paint look white and clean with half the eflort of any 
other method I have ever tried. Care should. be taken 


not to have too much ammonia or the paint will be 
injured.—M. Baldwin. 


HAN Dee O TLON: 

One-half gill German cologne, one-half gill alcohol, 
one-half gill glycerine, one dram gum tragacanth ; soak 
the guin in one pint water, half the water warmed over 
night, add the rest of the water and other ingredients, 
then heat, strain and bottle.—Mrs. J. Goodwillie. 

MUSTARD PLASTER. 

Mix one teaspoon of lard with as much dry mustard 
as will make a smooth paste ; will not blister and can 
be kept on all night. Spread on cheese cloth or brown 
paper.—M. H. Davis. 


CLEANING FLUID. 
Clothing or Carpets, Etc. 
Two ounces castile soap, half ounce alcohol, half 
ounce of ether, two ounces of ammonia, two quarts of 
soft water. Boil soap in half pint of the water, add 


other ingredients and then rest of water. Bottle ready 
for use.—F. A. Davis. 
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PRESERVING EGGS (15c.) 
Buy one can water glass, follow directions on can ; 


you can begin putting away eggs in June and have 
them fresh for a year.—F. A. Davis. 
HAND LOTION. 

One quart warm soft water, one gill cologne, half 
ounce gum tragacanth, one gill glycerine, 2 gills alco- 
hol. Dissolve tragacanth in warm water, let stand 
over night; after thoroughly dissolved add ‘other 
ingredients. Splendid.—F. Davis. 


PEHPTONIZED MILK, INFANTS AND INVALIDS. 


Put a teacup (gill) of cold water into a clean quart 
bottle and dissolve in it by shaking thoroughly the 
powder contained in one of the peptonizing tubes, (Fair- 
child’s, purchased at a drug store,) add a pint of fresh 
cold milk, shake the bottle again and immediately place 
it on ice, directly in contact with the ice. The bottle 
should be well shaken before pouring any out. Milk 
peptonized in this way has no bitter flavor and is read- 
ily digested.—F. A. Davis. 

COUGH MIXTURE. | 

Mix together one pint molasses, one pint water, 
three cents worth oil of peppermint, three cents worth 
oil of anise, three cents worth oil of paregoric, three 
cents worth oil of laudanum, sixty drops of aconite. 


Take a teaspoonful three or four times a day.—Mrs.° 9; 
I. Griffith. 


TO EXTRACT INK. 


To extract ink from cotton, silk or woolen goods. 
Saturate the spot with spirits of turpentine and let it 
remain several hours, then rub it between the hands. 
It will crumble away without either injuring either the 
color or texture of the article—Mrs. Baldwin. 


~FOVE) POLISH, 

Stove polish when mixed with turpentine and ap- 
plied in the usual manner is blacker, more glossy and 
more durable than when mixed with any other liquid. 
The turpentine prevents rust, and when put on an old 
rusty stove will make it look as well as new. — Mrs. 
Baldwin. 
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CURE FOR NEURALGIA. 


One-half ounce carbonate of ammonia, three-quarters 
ounce essence of peppermint, seven ounces of soft water. 


- Let the first two ingredients dissolve in the soft water. 


Dose, one tablespoon in a little water. Take frequently. 
crag eed 
FOR SORE OR TIRED FEET. 
Put twenty drops of carbolic acid into four ounces 
of alcohol, pour a little of the mixture into your hand 
and rub your feet before retiring.—A. H. 


COUGH CURE. 

Two ounces balsam of tolu, (get the syrup,) half 
pint of rum, half pound rock candy. Melt the candy 
with water, let it boil, and when syrup put in the other 
ingredients. Shake well. Dose—One teaspoonful when 
you feel the cough.—M.S.C. 

FOR SORE LUNGS. 


Mix equal parts of turpentine and sweet oil. Wet 

a flannel and apply warm.—Mrs. W. Robinson. 
OQ CLEAN A WHITE FET HAT. 

Sprinkle French white chalk thoroughly all over the 
hat, let it remain over night; brush off next morning ; 
as good as new. 

To set the color of almost any goods, soak them 


before washing in a spoonful of oxgall to a aed of 
water.—F. C. H. 


PACKING AWAY FURS. 

All furs should be well switched and beaten lightly, 
free from dust, well wrapped in newspaper with bits of 
comphor laid about them and in them, and put away in 
a cool, dark. place, Ifa cedar chest is to be had, lay 
into that, or new cedar chips may be scattered about, 
It is never well to delay packing furs away until late 
in the season, for the moths will early commence dep- 
redations. In packing furs should not be rolled tightly 
so as to be crushed and damaged.—F.C.H. 


TO STOP BLEEDING. 
A handful of ne bound on the cut. 
FOR SORE THROAT. 
Cut slices of fat salt pork or fat bacon, simmer a 
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few moments in hot vinegar and apply to throat as hot 
as possible ; when the throat is relieved and this is 
taken off, put around a bandage of soft flannel. A gar- 
gle of equal parts of borax and alum dissolved in water 
is also excellent™; “to be: used freqttently:—F_ Gr. 


TO CURE A STING OF BEE OR WASP. 

Mix common earth with water to about the consis- 

tency of mud. 
COLD ON SELLE CHita tn 

A flannel dipped in boiling water and sprinkled with 
turpentine, laid on the chest as quickly as possible, will 
relieve cold or hoarseness. 

CURE FOR CORNS. 

The strongest acetic acid applied night and morn- 

ing will cure hard and soft corns in a week.—F.C.H. 


TIME TABLE. 


Tiver, whole, entire time, two hours. 


BOILING. 
MullCor per. POUR S.-4. 4:00 oe. oz '..15 minutes 
Potted beef, per pound...30 to 35 minutes 
Corn beet. pers pound = 2.0.4... 30 minutes 


Lil) Pel GOMINC rem brs 5.3 18 to 20 minutes 
Patek € yer, eur tate ni hes chs tse I5 minutes 

iC hei lor meme ae tay cae < 15 minutes 

PEC WE ne sae ema a 20 to 30 minutes 
IME ae foe eee iment 20.7 304 043 toes hours 

BROILING. 

Steak, one inch thick ...... 8 to Io minutes © 
steak slo oiiichetnick say, 10.to 15 minutes 
Mutton chops se irench® ge), ”...:, 8 minutts 
Mutton chops, Hnglish ee 10 minutes 
Seige cere ee: ewes... 20 minutes ; 
OL eee Mee cece 8 to Io minutes 


(Sa te is a ie in 15 minutes 
SUC MIP eee Be Sart & To to 15 minutes 
iad we bivenshe st roit.y: an. 15 to 25 minutes 
Sirs Liptralie eeceee peer st 5 to 10 minutes 


ROASTING OR BAKING. 


Meee beet, ribs or sitloin, rare, per pound ~.......... ro minutes 
~ Beef, ribs or sirloin, well done, per pound....12 minutes 
Beef, ribs or sirloin, boned, rolled,, per lb.....12 minutes 


Rata peels per POuUnd=s ... .c%51.<0. "gays. dane at 15 minutes 
By Ure GIBCO LAL OM Petey C0 ss... se.c sc emacs tena th To minutes 
Mutton, leg, well done, per per pound ....... 15 minutes 
WUCLOI LOI rarer per POUNG. 22.00... 2.6 .ft cons oe 10 minutes 
Mutton, shoulder, stuffed, per pound .......... 15 minutes 
Hitt tonesaddle,srare, “per pound. ......asc..... To minutes 


ainbwewell Cone;sper Pound 2...) .65....:ehews. os 15 minutes 
Ned berveltedOne, per POUNG........cF.cierstees seuss 20 minutes 
Pot awemmoue, per pound ....207..¢......0...2-4 30 minutes 
isk: ey eG OUTIC ee foo. a... cemain decay en este cneees 15 minutes 
ee OME CLEDOUILG cee havc su tiga tc oes, clveBea eR bee 20 minutes 
Chicken, per pound ....... ET Ras Gs 15 minutes 


Imperial Bank of Canada 


Head Office Toronto 


Capital Authorized - =- $10,000,000.00 
Capital Paid Up - - = 5,912,800.00 
Reserve and Undivided Profits, 6, 888, 013.67 


DIRECTORS 


D. R. WILKIE, President. HON. ROBT JAFFRAY, Vice-Pres. 
WM. RAMSAY of Bowland. ELIAS ROGERS. 


J. KER. OSBORNE. ~*~ W. J. GAGE. 
PELEG HOWLAND. SIR WM. WHYTE, ( Winnipeg.) 
CAWTHRA MULOCK. HON. RICHARD TURNER (Quebec.) 


WM. HAMILTON MERRITT, M. D., (St. Catharines.) 


Saskatchewan, Alberta and British Columbia. 


EINES SSL in the Provinces of Ontario, Quebec, Manitoba, 


SAVINGS BANK DEPARTMENT 


Interest Allowed From Date 
of Deposit and Credited 
Twice a Year 


Farmers Sale Notes Discounted 


Letters of Credit issued, available in any country in the world. 
Money Orders Issued payable without charge, at any bank in Canada, at 
the principal cities in the United States, and at London, England. 


BRANCHES IN THE NIAGARA DISTRICT: 


NIAGARA FALLS ST. CATHARINES WELLAND 
Bridge St. & Clifton Ave... St. Paul & Ontario Sts. PORT ROBINSON 
Upper Steel Arch Bridge King and James Sts, MARSHVILLE 

A. a Murray, Mer. J. A. Forster, Mgr. G. C. Brown, Mgr. 
PORT COLBORNE RIDGEWAY NIAGARA-ON-THE- 

J. H. Rolph, Mgy. W.H. Collard, Mgr. » LAKE 
HUMBERSTONE MERRITTON H. Macklem, Mgr. 

D. Hughes, Mgr. A. F. B. Murray, Mgr. ST. DAVID’S 
FONTHILL C. W. Patterson, Mgr. 


H. W. Scarff, Mer. 
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fs 0080), Per DO Ul Cm meter. <2 vue 7a. tines 18 minutes — 
Venison, (per pound iarmacs ty ss bn oe Le ee I5 minutes 
Billet; hot Oven, apemmpeand it eae f. J. tio: 30 minutes 
Ducks, tame, entire: cumens its 9. eee: 40 to 60 minutes 


Ducks, wild, very hot oven, entire time 15 to 30 minutes 
Pa rth Oe get taller te elehl merce Sacecdeeetss 30 to.40 minutgs 
Crrouse, ‘en titeteitic mee ware tert Ne ccs eeades 30 minutes 
PIgéOnS grciti uereciim eur ween c.g ae en. se 30 minutes 
Braised. med (omen tine seep Sale do. dows. ro 3 to 4 hours 


WEIGHTS AND MEASURES. 


4 gills—1 pint. 


2 pints—I quart. : Pe 


4 quarts—I gallon. 

16 ounces—I pound. 3 

% cupful—t gill. : 
iecupiul=—% pint, 2 gills. 


BA cupitils=“1 “quart. 


2 cups granulated sugar—r pound. 4 
I 


24 cups powdered sugar—1 pound, 


I heaping tablespoonful sugar—1 ounce. 
1 heaping tablespoonful butter—2 ounces or ), cuptul. 


‘Butter, size of an egg—2 ounces or % cupful. 


/4 
1 cupful butter—y, pound. 


4 cupfuls flour—r pound. 

t heaping quart—1I pound. 

8 round tablespoonfuls of dry material—1 cupful.: 
16 tablespoonfuls of liquid—1 cupful. 


PROPORTIONS. 


to 8 eggs to 1 quart milk for custard. 
EO 4-eP Ps tO-1 pint milk“for custard. 
salt spoon salt to one quart, for custard. 
teaspoon vanilla I quart for custard. 
ounces gelatine to 1% quarter quarts of liquid. a 
heaping tablespoons cornstarch to 1 quart of milk 
heaping tablespoons baking powder to 1 quart flour. 
even teaspoon baking powder to one cupful flour, 
teaspoon soda to Inpint sour milk. 
teaspoon soda to % pint molasses. 
teaspoon baking powder is equivalent to % teaspoon 
of soda, and I teaspoon of cream of tartar. : 
—Copied from Century Cook Book. 
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lf you are one of those who 
are looking for 


QUALITY 
DRUGS 


at reasonable prices, try 


Hennessey’s 


where satisfaction is 


GUARANTEED 


The 
Ice Cream Parlor 
is the best in town, at 


HENNESSEY’S 
DRUG STORE 


LL LALE ROSALIA LE SALAS 
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